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How Bakery Cut Truck 
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Increase your Whole Wheat sales with 


Stone Ground 


wrapper! 


Write for details on Stone 
Ground band wrappers, 
end seals or bags for 
your shop. 


sane! The sales and merchandising magic of the name 
A ee —_ a be ; “Stone Ground” on your band wrapper, end seal or 

yah ag tte ms , bread bag will mean a bigger share of the profitable 
Stone ore BREAD —— whole wheat market for you. And when you use Inter- 
oe — = ofl reer national’s Stone Ground Whole Wheat Flour, you know 


ae CY he = : you have captured in your loaf that old-fashioned, 
| } oT “>” : “or wholesome, wheaty flavor that means profitable, repeat 
wr ” f sales 

Get in on this complete promotion — cash-in on extra 
TAKE ADVANTAGE rné al's . . .—« 
AKE ADVANTAGE, too, of International's whole wheat profits — order International’s Stone 
Stone Ground promotional kit to help 4g é : s : 
introduce and feature Stone Ground Ground Whole Wheat Flour today! 


products in your shop. This kit includes 
streamers, shelf-talkers, sample bread 
wrappers, consumer inserts, lapel cards, 


= PN 
news ad proofs and merchandising sug- nRiernationa BAKERY PROVED 
gestions. Ask for your kit when vou order 
International's Stone Ground Whole mMtci+rnece € OMPAN ¥ FLOUA 
Wheat Flour! ‘ . 
scala General Offices: Minneapolis 2, Minnesota 


Bakery Proved’ ® 
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C from the heart of the major producing areas, 


wheat flows to CHICAGO, the world’s largest ter- 


minal market. Situated as we are, we can always choose 
the finest. Such selection allows us to offer a complete 


line of flours to suit all bakery needs. 


ECKHART MILLING CO. 


CHICAGO, ILLINOIS 


Sales representatives in: BOSTON, NEW YORK, PHILADELPHIA, BALTIMORE, ATLANTA—GA., AUGUSTA, GA., JACKSONVILLE—FLORIDA, 
PITTSBURGH, PA., DETROIT, CLEVELAND, COLUMBUS, CINCINNATI, MILWAUKEE, CHICAGO, ST. LOUIS—MISSOURI, NASHVILLE, NEW ORLEANS 
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"From Harbin-to-Nunn-to-Halverson is a 


How Fd Harbin helps make double play combo at our control lab that 


I’m proud to be a part of,” declares Ed 
Harbin, one of Commander Larabee’s top- 


Commander Larabee flight flour technicians. 


‘**My job is to mill the wheat in this labora- 
tory mill . . . Nunn bakes it ... and 
Halverson makes the chemical analysis. If 
the wheat meets our standards, we buy it. 
Otherwise, we check other lots. 





“Talk about a squeeze play, wheat has it before it 
reaches our bins. This lot got Wes Nunn’s 
enthusiastic okay because his pilot tests show 
that it will bake into loaves that are tall, tan 
and terrific. 


“You can't make good bread from poor flour... or 
the finest flour from poor wheat. That's why 
we are so particular about the wheat we buy 
It’s one more reason why you'll find Com 
mander Larabee is better to buy from.” 


\y 
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APPOINTMENT — Edwin W. Raw- 
lings, general of the U.S. Air Force 
and commander of the Air Mater- 
iel Command until his recent re- 
tirement, has been elected to the 
board of directors of General Mills 
Inc., and appointed financial vice 
president of the company 


Page 5 


WHEAT SITUATION — The 
wheat report from the 
U.S. Department of Agriculture in- 
dicates the possibility of a tight 
market for soft red wheat if ex- 


latest 
situation 


ports continue at the present pace 
and the likelihood of prices being 
pushed closer to effective market 
support levels 
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EXPORT RECORD—Another record 
year for U.S. flour 
third in a row, was achieved in 
1958, according to a report from 
the Washington office of the Mill- 
ers National Federation 


exports the 


Page 7 


ASSIGNMENTS—New assignments 
have been made by the Quaker 
Oats Co. as 


realignment of the firm's marketing 


a part of a general 


organization. The company has also 
announced changes in some of its 
plant management as a result of 
promotions and key personnel re 
tirement 
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TRI-STATE BAKERS—Approximate- 
ly 300 bakery allied 


tradesmen, their wives and quests 


operators 


listened to speakers cover topics 
ranging from the business impact 
of the space age to marketing and 
merchandising at the recent con 
vention of the Tri-State Bakers 
Assn. held in New Orleans 

Page 20 


WORTH LOOKING INTO—An in 
creasing array of equipment, ma- 
chines and sales helps is being 
made available to flour millers and 
bakers all the time, designed to 
make their work easier, their pro 
and profits 


easily de- 


duction costs lower 


higher. A 
tached to aid readers in 


coupon is 
earning 
about items of value to their own 
businesses 
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REGULAR FEATURES 


* 
Editorials 
Flour Market 
Wheat Market 
The Bakers Doorbe 
Convention Calendar 
Trade Pulse 
Canadian Review 


Stock Market 
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ASBE Turns Spotlight 
On Victor E. Marx 
At 35th Annual Meeting 


Nominations 


For MNF Board 
Of Directors Made 


CHICAGO—The five district nomi- 
nating committees of the Millers Na- 
tional Federation have reported their 
selections for the MNF board of di- 
rectors as follows 


FIRST DISTRICT: W. H. Bowman, Acme 
vans Indianapolis; Robert V. Harris 
Harris Milling Co Mich.: D. M. Men 
ne Menne!l M Toledo; Harold F 
Stock, F. W. Stock Inc Hillsdale 
Mich Pau Uhimann Standard Milling 
Co., Buffalo; George P. Urban, Jr., George 
Urban Milling Co., Buffalo 
SECOND DISTRICT: M. A. Briggs, Austin 
Heaton Co., Durham, N.C A. Vv. Imbs, J. F 
Imbs Milling Co St. Louis: F. R. Johnson 
Southeastern Mills, Rome, Ga.; R. P. Ramming 
Igieheart Brothers Div., Evansville, Ind.; J. E 
Skidmore, J. Allen Smith & Co Knoxville 
Tenn.; Frank A. Yost, Hopkinsville (Ky.) M 
ng Co 
THIRD DISTRICT: A. G. Beckmann, Pioneer 
Milis, San Antonio, Texas; Leslie A. Fora 
Okla Milling Co R. B. Laing 
Fiour Mills, Abilene, Kansas; J Aa 
Nebraska Consolidated Mills Co 
R. G. Myers, Rodney Milling Co 
City; Elmer W. Reed, Kansas Milling 
chita: A. J. Sowden. New Era M ng 
Arkansas City Kansas; John J Vanier 
rn Star M Co., Salina, Kansas; Ernest 
Wall-Rogalsky Milling Co McPher 
R. D. Zumwalt, Burrus Mills, Inc 


DISTRICT: J. L. Locke, Fisher Flour 
o., Seattle: S$. N. Loew, Jr.. Capito 
Los Angeles; Moritz Milburn, Cen 
s, Inc Portiand; Burton Roberts 
4 s In Sa Francisco 
FIFTH DISTRICT: F. M. Atkinso 
g Co Minneapolis L w B. 
ge Milling Co., Red Wing, Minn 
Commander-Larabee Milling C 
Henry E. Kuehn, King Midas 
near s; Charles G. McClave, M 
F 
“h 


ack 
° 
a 
ur Mills Co Great alls; John R 
Quaker Oats Co c egc J. 
rnberg, Tri-State Milling Co Rapid City 
J. L. Rank Pillsbury Co M e Dis 
Milling C Minne 

Milling Co 


aries Ritz, Internationa 
Pau! T. Rothwe Bay State 


nominees are not pre- 

of the board Messrs 

Roberts and Uhl 

l d they will succeed J 

W } y. Birkett Mills, Penn Yan 

N.Y.; E. O. Boyer, General Mills, Inc 

Minneapolis Charles B. MacLeod 

Hubbard Milling Co., Mankato, Minn 

ind M. W. Nelson, Atkinson Milling 
Cc Minneapolis 

D. H. Wilson, Eckhart Milling Co 

Chicag who had been nominated for 

second 


federation, will be 


term as president of the 
in ex-officio mem- 
ber and chairman of the board if 
elected 

Kennedy, General Mills, In« 
Minneapolis, federation president in 
1956-58, will hoard 
member for one more year via the 
provision which keeps a past 


GS 
continue as a 


bylaw 
president as a director for two years 


after his presidential term expires 
Additional nominations may be 
ide in any district by the endorse- 
ment of five member companies (ten 
the case of presidential nomina- 
All such nominations must be 

the retary of the fed- 

re March 25 to be 


CHICAGO — An organization 
which was founded in 1924 by a 
small but select group of bakery 
production men is celebrating its 
35th anniversary this year. And an 
audit finds the group—the Ameri- 
can Society of Bakery Engineers— 
with more than 3,100 members 
drawn from 28 countries. The U.S., 
as the founder-nation, is strongly 
represented but neighboring Cana- 
da provides an influential contin- 
gent. Recently, the British founded 
a chapter of ASBE, and news came 
to the annual meeting, which be- 
gan deliberations here March 2, 
that the Australians are proposing 
to form a chapter. 


Not itho eason, the spotlight 
at the n was turned bright- 
ly on ’ ight figure of Victor I 
Marx I treasurer and nm 





MEETING COVERAGE 


Coverage of the 35th annual meet- 
ing of the American Society of Bak- 
ery Engineers is being handled by 
George E. Swarbreck, Minneapolis, 
editor The Northwestern Miller, and 
Henry S. French of the Chicago of- 
fice of The Miller. 





f the members, an 

president 

of the meeting, as it got 
under way, was Harold M. Freund 
Freund Baking Co., St. Louis, Mo 
and after the formalities had been 
settled, he introduced the first main 
speaker retiring ASBI 
Andreas F. Reising, Sunris¢ 
Inc., New Orleans 

It was the thought of the history 

behind the society that prompted M1 
Reising to rer the members a 
total of 1,800 had registered by noon 
March 3 that it was their duty to 


meeting, to take 


preside nt 
Bake ry 


participate in the 
part 
of the fact that any 
can attain high office in the society 
He pinpointed the democratic nature 
of the organization and stressed that 


members were members as _ individ 


questioning and not to lose 


sight member 


uals and not is representatives of 
firms. The society, Mr. Reising 
frowned on commercialism at. its 
annual gatherings 
the theme: “After 35 years 
proceeded to deal with the future and 
said that ASBE provides the ! ns 
for production men to grow in knowl 


His comments, on 





Import Bond on Flour Imposed in Cuba 


rT ers t in receipt of a 
that a bond of 98¢ cwt 
be posted on flour presently in cus- 
toms or to arrive at ports of Oriente 
Province. Reportedly, a high official 
a Cuban-owned mill has obtained 
in the form of a resolu- 

ministry of economic 

his charges that 

Cuba are “dump- 


at. discriminatory 


MINNEAPOLIS Spring wheat 
! il notice 
must now 


require the bond ap- 


» new Cuban mill, Mol- 


inera Oriental S. A Santiago de 
Cuba, and was published as a resolu 
tion 1 1} I vernment pub 
lication 

The U.S. firms March 2 
that they are taking immediate steps 
to contact their Cuban representa- 
tives t earn the full significance of 


the n 


stated 


latter beyond what has been re- 

in the government resolution 

Cuban flour mill 
f 


his charges of 


leased 
edly t} 

pac ked 
nterests outside Cuba 

1 substantial bond 


involved 


capacity and experience 
And he again stressed that this can 
come only by “participation.” 


edge 


Membership at 3,199 

Mr. Marx, in his annual report, said 
that membership of the society at 
Aug. 31, 1958, stood at 3,199, a net 
gain of 80 over the previous year. He 
attributed the steady growth to sound 
policies and programming 

There are 198 engineers with a 
continuous membership of 25 years 
Mr. Marx declared, as he announced 
the names of 18 more men who at- 
tained the right to wear the special 
25-year pin. He also revealed that 50 
men had been members since 1934 
and a new pin had been instituted to 
honor them 

Two members have attended every 
one of the 35 annual meetings, Mr 
Marx stated. They are Paul Chap- 
man, Chapman & Smith C Inc., and 
G. Cullen Thomas, General Mills, Inc 
Mr. Marx also recognized the atten- 
dance of visitors from many foreign 
countries 

Past Presidents Honored 

MacAdams, Food Indus- 
Dallas 
reviewed the work of his committee 
in planning the sessions for ASBE 
members. After the business meeting 
which saw the election of officers 
there was a series of presentations in 
which several past presidents partici 
pated. “This is a great day for past 
presidents,” commented Mr. Freund 

and the first to be honored was 
Clifton B. Scarborough, Scarborough 
Industrial Food Brokerage Co., Char- 
lotte. N.C second vice presi- 
dent. Mr honored 
for his work in 1958 
meeting program and received a desk 


Lewis P 


tries Co program chairman, 


retirin 
Scarborough was 
planning the 


Jake M. Albright 
American Bakeries Co 


President 

ir 1947) 
Atlanta, Ga., was called upon to wel- 
come Mr. Reising to the past presi- 
group-—and to present him 
with the traditional clock. Past Presi- 
dent Don F. Copell (year 1950), Wag- 
ner Baking Corp Newark, N.J., was 
called to honor Fred L. Cobb, Cobb's 
Sunlit Bakery, Green Bay, Wis., for 
his contribution to the society. Mr 

Asi 


dents 





ASBE NAMES 1959 
OFFICERS 


CHICAGO — Harold M. Freund, 
Freund Baking Co., St. Louis, im- 
mediate past president, was chair- 
man of the nominating committee 
which proposed a new slate of of- 
ficers for the American Society of 
Bakery Engineers. This action saw 
members accord unopposed accept- 
ance to H. Alvin Meyer, Grocers 
Baking Co., Lexington, Ky., as the 
new president, with Clayton C. Daley, 
Drake Bakeries, Inc., New York, 
moving up to the position of first 
vice president. The members also 
unanimously accepted Lewis P. Mac- 
Adams, Food Industries Co., Dallas, 
as second vice president, and Robert 
Nicolait, Helms Bakeries, Los An- 
geles, as third vice president. 
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The Editor Looks at 


HERE cannot be, or should not be, any doubt 
sR the mind of anyone fortunate enough to at- 
tend the annual meeting of the American Society 
of Bakery Engineers in Chicago—the 35th in the 
series with the initial stages reported elsewhere in 
this issue—that Honorary Past President Victor 
E. Marx is a “well-loved figure.” The quotation 
comes from a flour miller in attendance 

For a bevy of past presidents to bestow on the 
secretary-treasurer of this trade group such an 
honored title—23 out of 30 were present—is a 
stroke of genius and whomsoever came up with 
the idea deserves a vote of acclamation. Why? 
Because he has effectively symbolized the affec- 
tion in which Vie Marx is held 

There is no wonderment in the gesture. As one 
speaker put it: “He has lived, loved and worked 
for the society.” No matter how hard and devoted- 
ly individual members work to insure the success 
of meetings of the magnitude of ASBE, and many, 
many people have contributed over the years to 
the enlightenment of the thousands of bakery pro- 
duction men who have attended these conferences 
for more than three decades, the ultimate success 
must be credited to the Vic Marxes of the world 
Mr. Marx has been the guiding force of ASBE for 
many years, but his innate modesty caused him 
to refer, when thanking the members for the hon- 
or paid him, to the help he has had from other 
workers. 

ASBE is something of a phenomenon. It brings 
together men from almost every state in the Union 
where the production of top quality baked prod- 
ucts is a career. Reports of the deliberations in 
Chicago will be read throughout the whole of the 
U.S. and in Canada and in many overseas coun- 
tries, too. ASBE is the source of knowledge and 
the epitome of what is new and what is better, or 
could be better, for consumer-customers. All of us 


Sweet Smell 


ROMATIC FOOD advertisements have hit 
A the Canadian market. And the yummy-yum- 
my smell sent homemakers rushing to the store 
to satisfy the clamor of their appetite-teased fam- 
ilies 

Pioneer of this new adventure in advertising, 
using two Toronto dailies, was Pillsbury Canada, 
Ltd. The Pillsbury pancake mix came to Canada 
for the first time ever and the introduction to the 
Canadian consumer was effected aromatically. The 
pancake ads had a maple syrup aroma and com- 
pany officials expressed themselves as_ pleased 
with the result. Other food advertisers are now 
wondering about the potentialities of aromatic 
advertising for food iccording to the Toronto 
publication, Marketing 

This type of advertising, though new to the 
food field, is not new as far as other products are 
concerned. Some firms have published ads remi- 
niscent of lilac, appleblossom or just plain soap 
But in all of this let us spare a kind thought for 
the luckless printer—particularly he who had the 
job of introducing a trace of lilac to his ink. It 
took much explaining away to his wife for the 
perfume clung to him, as he described it, ‘for a 


coon's age 
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Fditorial 


the Bakery Engineers 


talk glibly of “consumers,” but we should talk of 
“customers” for that word denotes the people who 
come back time after time for our products 

The organization and timing of such a mam- 
moth meeting as that now proceeding in Chicago 
are superb. Not counting articulate men who rise 
from their seats on the floor, or those called upon 
for some special duty, the official papers list no 
less than 59 leading speakers. And to crowd those 
into a four-day meeting is a task in itself. 

Is there criticism of ASBE? It would be a 
milk-and-water organization if there were not. We 
feel, and feel strongly, because of an intimate as- 
sociation with other trade bodies, that the officials 
of ASBE are a little too strict with the men of the 
allied trades. The allied tradesmen are an integral 
part of the American milling and baking indus- 
tries. Do not the millers—executive and opera- 
tional—recognize this fact? But at ASBE meet- 
ings the allied men are gagged. Speakers, drawn 
from the working ranks of ASBE, are gagged too 
Thomas W. McGough of Florence, Ala we re- 
frain from mentioning the name of his firm twice 
in this issue—was politely chastised for the men- 
tion of a so-called commercial process which has 
become a household word. But we agree with Mr 
McGough—his point could not have been made 
without such a mention. 

The allied tradesmen contribute greatly to the 
success of such an organization as ASBE. We ap- 
plaud the march from commercialism but let not 
that march go too far. The allied tradesmen con- 
tribute not only to the success of trade organiza- 
tions, but also to the well-being, prosperity and 
welfare of the industry we all serve 

ASBE rules concerning many facets of allied 
activities have our firmest approval, and the ap- 
proval of many allied tradesmen, too. But when 
a product or brand has to be mentioned, it is our 
feeling that credit should be given 


of Success 


And officials of the newspapers in Toronto ex 
plain that the perfume cannot be too strong be- 
cause the printers would pass out. Some news 
papers are refusing aromatic ads because too 
many of the operatives get sick. One report says 
the maple syrup odor penetrated four floors up 
from the pressroom 


The Toronto Star called the experiment the 
most widespread use of scented ink in connection 
with a food advertisement in Canadian history 
Editorially, the Star waxed lyrical, saying 
golden aroma, reminiscent of expeditions in the 
outdoors and of bounteous farm breakfasts 


A newspaper with double ink fountains can 
use perfumed ink in one fountain. Otherwise, the 
aroma has to be sprayed onto the newsprint by a 
device attached to the folder. This is the method 
used with rotogravure because the ink will not 
admix 

The Pillsbury people were responsible for an 
interesting and enterprising experiment The 
bread trade has a strong selling point in the 
aroma of its product and the artificial introduc- 
tion of the smell of newly-baked bread might be 
a sales builder in the future 
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Steady Wheat 


Prices Seen 
During March 


MANHATTAN, KANSAS 
prices are expected wheat dur- 
ing March, according to a monthly 
report that is prepared by the de- 
partment of agricultural economics 
at Kansas State College 

Wheat prices have fluctuated with- 





USDA BUYS FLOUR 
FOR DONATION 


* 
WASHINGTON—The U.S. Depart- 
ment of Agriculture has announced 
Steady the $9,223,050 Ib. flour 
and 14,065,250 Ib. cornmeal for dona- 


purchase of 
for 
tion through domestic outlets such as 
lunch programs, 
and welfare agencies. Prices paid for 
flour range from $4.20 to $5.88 ecwt. 

a very narrow range during Feb- #9d cornmeal from $2.99 to $4.71 ewt. 
ruary. The same situation i I depending mill 
during March Demand distribution, 
are expected to remain 
uncianged during the cur 
the report 

Prices demonstrated their firmness 
during February by the lack of re- 


sponse to the President's special mes 


school institutions, 


on locations relative 
tions to 
ially 
month 


type of packaging, 
kind of cornmeal. The 
flour total includes 32,375,050 Ib. of 
all-purpese flour, 6,098,000 Ib. 
flour, 850,000 Ib. 
flour. The cornmeal includes 12,265,- 
250 Ib. 1,800,505 Ib. of 
degermed. The flour will be packaged 
in 10, 50, 100-Ib. 
cornmeal in 5, 50, and 100-Ib. bags. 


and flour or 


said bread 


and whole wheat 


regular and 
January 5 


sage to Congress in late 
He ut 
price progr 
cluded a 
for 
harvest 
Also, there 
to the 


ged changes in the government 
im for wheat that in- and bags and the 


support 
I 
1959 


lowering of th 
following 





rate crops the 
has been littl 
downward 1 
to $2.35 


Secretary of Ward 
Baking Resigns 


NEW YORK Frank EF. Went 
worth has resigned as secretary of 
the Ward Baking Co. due to ill health 
Mr. Wentworth joined the company 
on Jan. 1, 1917, and he was appoint 
ed to the office of secretary on 
$1.81 bu 2, 1947. In making the announce 
wheat and ment, R. Arnold Jackson, president 
hter ' {1 that Mr. Wentworth will 
tax the company 


been 


responst 
ot eight ¢c 
wheat 
ward 
adjustment to the modernized parity 


f ] 


rormuia 


bu 
The 


result of the finai 


tne 
iown- 


nts 
parity calculation 
revision is a 
for waeat The reductior 
in wheat 
port 
previ 
averag ra‘¢ ot 

Export 
flour has 


parity W ll not affect sup 
for the 195° crop 


announced 4 1 ni na 


wheat 


prices 
Oct 


yUSI\ 


movement oi 

little li 
expected recent Ww 
ports from the current ¢ 
Still expected to reach 
Government p 

and the pros} 
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heen a serve 

consultant to 
has 
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held the 

assistant 
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elected to 
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secretary 


supplies 
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GMI Elects Gen. Edwin W. Rawlings 
To Post of Financial Vice President 


MINNEAPOLIS 
lings 
who 


Edwin W 
US Ail Force 
more than 
been elected to 
General 
financial 
the 
com- 
Com- 


Raw- 
general of the 
retired Feb. 28 after 
30 years service 
the board of directors of 
Mills, Inc., and appointed 
vice president of the company. At 
time of his retirement, he was 
mander of the Air Materiel 
mand 

President C. H 
nounced 
lings will 


has 


’ 


Bell, who 
said Gen 


an- 
Raw- 
the 
and com- 
mercial development departments, as 
suming responsibility for the broad 
financial planning of the company 
le will on General Mills 
execulive ¢ 
Gen 


the election 


supervise activities of 


comptrollers, treasurer's 


aiso serve 
ounci 

earned his commis- 
sion as a second lieutenant in the of- 
ficers reserve of the Air Corps in 
February Just 2 later 
at the age 19, he star 
general. During 


taw lings 


» years 
four 
the years between, he 
became widely known as the 
standing business management expert 
in the nation’s military organization 
Since August, 1951, he headed 
the Air Materiel Command, which 
buys, stores, transports, and main 
tains the aircraft and equipment used 
by the Air Force. In this 
he has been responsible for billions of 
thousands 
different 
197.000 


was a 


has 


position 


dollars of airplanes, 1,328 
kinds of supply 
personnel including 


and 174,000 civilian 


OOO items 


and 
9 


23.000 n tary 


Minnesota 
Minn., Sept. 11 


attended 
Minn. He 


Born in 
Milroy, 
Rawlings 
Tracy 


Born in 
1904 


schools in 


Gen public 


received 





uutlook for wheat 


USDA Report of Ti 
Markets May Boost 


By JOHN CIPPERLY 


Northwestern Miller Washington 
Correspondent 


WASHINGTON — The De- 
Agriculture wheat sit- 
uation which 
public Feb, 27, indicates that there 
may be a tight market for soft red 


Feed Grain Outlook 


Ste idy to sl 


U.S. 
partment of 
made 


report, was 


wheat if exports continue at pres- 
that 
persuade the market to push soft 


in sor ent pace, a condition would 


llion 

red wheat in terminal market cen- 
ters up to the effective price sup- 
these markets or even 
effect 


farmers from loans. 


ports for 


higher to redemption by 


ft red wheat 


Feb. 15 


million 


major sé 


there was 


bushels of 


wheat held under pur- 


correspor n ’ 
With more li) k be hase ag 
tot wheat would probably be 


tal use 


Purchase agree 


the 


reements 


it ommitments 


the 


whe ian ¢ 


HE ss : at would > attrac to nal 


CANADIAN RYE EXPORTS 
WINNIPEG ‘anada faile 


any sry 


e price 
the St 


sup- 
Louis 
that as of 
selling 
effective 


i Based 
USDA 


soft red 


on 
Tne comments 
wheat was 


the 


age age oO! ee ae 
1.025.000 


118,000 bu. exported ; — 


under 


wheat as 
to have been 


approximately 3 million bushels, some 


of which has probably been called to 

‘ and 
tailed 

é ain 


than 


barter contracts or calls under 


unload 


151.000 hn he IK bsidy-in-kind program, thereby 


} 


ds eacn 


the immediate supply which 


100,000 b ivailable from the Commod- 


ght Soft Red Wheat 


Effective Support 


Credit Corp to 


ity meet export de 
mands 

In addition to 
purchase if 


ilso held at 


the quantity under 

reement as of Feb. 15 
the farm | 

reements slightly 


there was 


under loan ag 


' 


than 5] 
which may 


bushels 


feed or 


ion some 
disappear for 
requirements 

indicate to 
market can 
support 
this connection 
the past by 
that there 
take de 
the close 


onditions may 

the Chicago 
hold at the effective 
higher, but in 


it has been ren 


These < 
some that 
level or 
slightly 
arked in 
shrewd market observers 
are few persons who wish to 
livery of old wheat at 
of the cr p year 
the toucn 
world pol 
other uncertainty in all 


crop 
Obviously, however 

situation in the 
idd an 


and-go 
scene may 
commodity 
markets 
Anothe! 
ishness 


spread 


bu 
tne 
and Chi 
relation to 
juirements of such 
the Yugoslavs who let price govern 
their attitude to 


adampel! to e@XCeSSIVE 


the Chicago contract is 
that 


icularly in 


tween market 


r rt 


cago, | ex 


port re buyers as 
wheat by 
strength at Chic 
ikness of hard 
could easily slow 
the big C 


Ciasses 

plus 

wheat 
down 


Continued 
further we 
at Kansas City 
export lemand at 


+ 


apo 


red 


hicago 
marke 

Indications of a free market 
at the end the crop year of bette 
lion bushels plus an in- 
CC carryover control 
and further in 
crop re- 
retain 


Supply 


than 10 
crease in t Ee 
of ol 
dicat 


veal ne 


) supplies 
good 
lesire by bulls to 
contracts 


on f another 


interest n old crop 


Edwin W. Rawlings 


with a 
Hamline 
As an under 
earned letters in foot- 
and track, meanwhile 
correspondent 
the St 


arts deg 
from 


his bachelor of ree 
economics 


Paul 


major in 

University St 
graduate, he 
ball, basketbal 
serving as part-time 
for the Associated Press 
Pau P Press. He 


vy two ye Dayton’'s, 


and 
worked neat 
Minne 
Ipolis cle partment store before enter 
ing the Army as a flying cadet in 
1929 


ioneet! 
ars with 


February, 1930, until May 
Hawaii, su 
Fort Shaf 
1931. Af 


Brooks 


was stationed in 
construction ol 
Field on Oahu in 


years 


pervising 

ter Flying 
ter three 
Air Force 
Wright-Patterson 


1935 as an 


service at 
Texas, he 
Air Fi 
chief of 
branch in the 
1939, he was 


with a 


Base moved to 
Base in 
the ad 
materiel 
graduated 
degree in 
from the Har 
vyraduate 


ree 
assistant 
ministrative 
division. In 
masters 


cum laude 


industrial management 


vard University school of 
business administration 

In October, 1943 Rawlings 
headed the unit responsible for sched 
components 
») maintain wartime produc 
tion for the aircraft 
ndustry As the end of World War 
II approached in 1944, he was as 
gned an added duty heading the 


readjustment div up to deal 
and con 


Gen 


uling the material and 


needed t 


schedules entire 


ision set 


with cutbacks 


tract 


production 
terminations 
Promoted in 1945 
In January, 1945, he 
to brigadier general, and in Septem- 
ber, te charge of the procurement 
1 the Air Technical Service 
ind. In 1946, he became deputy 
chief of staff, comptroller U.S. Air 
Force, an office he had helped to or 
inize. By October, 1947 had at 
tained the lieutenant general 
He received star in Feb 
ruary, 1954 


General 


was promoted 


0k 
ision of 


Comm 


he 
rank of 
his fourth 


Rawlings was awarded the 
flying cross in 1930 for 
rescue of a downed ail! 
crew in waters off the Hawaiian Is 
lands. In 1932, he parachuted to safe- 
ty from 500 ft. after his 
caught fire. In 1940, he bailed out of 
a fighter in a fierce storm. He re 
heroism 
the 
that 


distinguished 
1iding in the 


biplane 


ed the soldier’s medal for 
when, in 1954, he helped 
injured pilot of a blazing B-17 
caught fire while landing 

Gen tawlings his wife the 
former Muriel Peterson of Hawaii, 


have four sons 


cel 


rescue 


and 





WASHINGTON—The Federal 
Trade Commission has affirmed an 
order requiring 17 of the nation’s 
leading paper bag manufacturers to 
stop conspiring to fix the prices of 
multiwall paper shipping sacks. 

The their 


are: 


concerns and addresses 


St. Regis Poper Co., New York. 

Bemis Bro. Bag Co., Boston. 

Arkell & Smiths, Canajoharie, N.Y. 

Chase Bag Co., New York. 

Universal Paper Bag Co., New Hope, Pa. 

Hudson Pulp & Paper Corp., New York. 

National Container Corp., New York. 

International Paper Co., New York. 

Albemorle Paper Manufacturing Co., 
mond, Va. 

Ames-Harris-Neville Co., San Francisco. 

Crown-Zellerbach Corp., San Francisco. 

Gilmon Paper Co., New York. 

Seaboard Bag Corp., Richmond, Va. 

Lone Star Bag and Bagging Co., 
Texas. 

Virginia-Carolina Chemical Corp., Richmond, 
a. 


Rich- 


Houston, 


Union Bag-Camp Paper Corp., New York. 
Chemical Packaging Co., Savannah, Ga. 


agreed to by the 
FTC's bureau of 
contained in an 
Lewis, hear- 
commission 


was 
the 
was 


The order 
companies and 
litigation. It 
initial dec:sion by 
ing examiner, which 
adopted 

The FTC's 
1955, charged that 
ers used the same 
order to quote 


John 
the 


complaint of Dec. 7, 
these manufactur- 
pricing formula in 
identical delivered 
customers, regardless of 
freight 
concerns 


prices to 
then 
volved 


location o1 costs” in- 
(Four other 
were cited. In 1956, the examiner dis- 
missed the complaint as to Raymond 
Bag Co., Middleton, Ohio, and Thomas 
Phillips Co., Akron, Ohio 
they no longer made and sold these 
sacks while the charges. still 
iwainst Fulton Bag and Cot- 
Atlanta, G and Equitable 
Long Island City, 


also 


because 


are 
pending 
ton Mills 
Paper Bag Co 
N.Y.) 

The the 


respondents, complaint 





District 5, AOM, 
Meeting Slated 
At Beardstown 


The 
Association of 
scheduled = at 
with a 
Club 
host 

the 


BEARDSTOWN, ILL 
District 5 
Millers IS 
Beardstown, Events will 
party at the Vir Country 
the evening of March 13. The 
will be the Beardstown Millis of 
Colorado Milling & Elevator Co 
A tour of the Beardstown Mills will 
it 9:30 a.m. March 14. Luncheon 
it the Virginia 


spring 
meeting of 
Operative 

Start 


inka 


start 
served at noon 
Club 


will be 

Country 

afternoon 
Geberin 


Ihe first sy on the 
program will Arthur 
Screw Conveyor Corp., Hammond 
ind., who will ‘A New Adap 
tation of an Old Conveying Principle 
The new pneumatic cleanin 
Oklahoma Flour Mills, El Reno, will 
be described by John Winefield, as- 

veneral intendent of 
CM&E. Jack Schad, manag of the 
Illinois Boat Tern will 
discuss barge shipm« grain and 
flour and will show a film on the St 
Lawrence Seaway 


discuss 


house at 


sistant 


The meeting will close with 
eral discussion mode1 
A. Alfred Krohe, Beardstown 
chairman of the district 


a gen- 
ited by 
Mills, 


session 
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FTC Affirms Order Requiring 17 Bag 
Firms to Stop Conspiring to Fix Prices 


said, account for substantially all the 
more than 2 billion multiwall paper 
shipping sacks produced yearly. These 
sacks are used to transport and store 
feed, fertilizer, cement, sugar, flour 
and other bulk products. 

The order forbids the 17 manufac- 
turers from combining to: 

@ Fix or maintain prices or selling 
terms, or adhere to any prices o1 
terms so fixed; 

@ Quote or sell at prices deter- 
mined by any price system which pre- 
vents purchasers from securing a 
price advantage in dealing with one 
or more of the respondents as against 
any of the others or any other seller; 

@ Use, circulate, or exchange any 
pricing formula or lists of zone de- 
livered prices or zone differentials 

The order not prohibit bona 
fide agreements between the manu- 
facturers themselves or others to buy, 
sell, or make sacks where the price 
cr selling conditions are independent- 
ly determined, offered and accepted 


does 


Nor does it prohibit them from tak- 
ing such action relating to export 
sales as would be legal under the Ex- 
port Trade Act 

The consent order is for settlement 
purposes only and does not constitute 
an admission by the companies that 
they have viclated the law 





UAR REQUESTS 
BIDS FOR FLOUR 


WASHINGTON — The United 
Arab Republic was expected to re- 
ceive bids this week on 50,000 metric 
tons of wheat flour, or approximate- 
ly half of its authorization provided 
for under Title I of Public Law 480. 
The total authorization, announced 
by the U.S. Department of Agricul- 
ture last week (The Miller, Feb. 24, 
page 6), calls for financing the pur- 
chase of 99,000 metric tons of wheat 
flour in bags, to the valuation of 
$9.1 million. 





USDA Seeks Grain 
Warehouse Examiners 


WASHINGTON—The U.S. Depart- 
ment of Agriculture has announced 
that it needs men familiar with op- 
eration of grain warehouses to fill 
positions as grain warehouse ex- 
aminers 

Three years’ experience as manag- 
er of a grain warehouse or elevator, 
or a college degree in agriculture, 
is required for the starting salary 
of $4,040 per year. A man with an 
additional year of experience could 
qualify for a starting salary of $4,980 
would be headquarters, 
with about 75% of the time in travel, 
visiting midwestern warehouses li- 
censed under the Federal Warehouse 
Act 


Omaha 


Capital Comment 


By John Cipperly 


Failout cn Crops 
WASHINGTON 
levelled the 
Commission for alleged failure on its 
part to act in the 
fallout of Strontium-90 on 
Minnesota crops as wheat, soybeans 


Recent 
Atomic 


charges 
against Energy 
excessive 


such 


case of 


and barley appear to have sounded 
an alarm bell. They 
from the AEC statements that 
is no justification over the amount of 
contamination in the crops named 
from radioactive fallout from nucle- 
ar testing conducted last year. The 
charges were made by an official of 
the Minnesota Atomic Energy staff 

The charges asserted that state of- 
ficials found specimens of these crops 
which were said to contain Stron- 
tium-90 deposits in excess of a safe- 
ty tolerance established by AEC 


have produced 
there 


Federal officials say such a sam- 
pling process as presented by Minne- 
officials is not a good test and 
reports of excessive con- 
“sporadic” and by 
themselves meaningless. One official 
stated that necessarily the presence 
of any radioactive fallout resulting 
from nuclear testing is disturbing, 
but the amounts involved in the sam- 
ples presented as far as wheat is 
concerned would only be harmful if 
that wheat constituted the only item 
of food intake a person might con- 
sume during his lifetime. Another of- 
ficial said that life today is one huge 
and the appearance of Stron- 
tium-90 in foods is one of those 
types of unavoidable risks of modern 


sota 
describe 
tamination as 


risk 


existence 


Dr. Charles Dunham, director of 
the AEC division of biology and medi- 
maximum permissible 
concentration of 80 micro-microcuries 
per 90 
calcium established 
ples from the Minnesota wheat crop 
in 1956 revealed a range of 16 to 77 
micro-microcuries and in the 1957 
crop of that state, the range was be- 
tween 46-113 and for 1958 the range 
reported was 34-36 micro-microcuries. 
Further examination of the presence 
flour 


cine, said a 


grams of 
Sam- 


of Strontium-90 
has been 


of Strontium-90 in wheat 
showed a much lower presence since 
the hull of the 
moved in the milling process tended 
to reduce the actual presence in 
wheat flour, and the hull of the wheat 
berry tends to absorb most of the 
radioactive fallout. 


wheat which is re- 


Dr. Dunham expressed the opinion 
that with the halt of nuclear testing 
in 1958 it must be expected that the 
Strontium level for the 1959 
crops would be lower than in previous 
years 

Members of AEC did note, however, 
that nuclear tests of the U.S. and 
Russia last year deposited consider- 
able radioactivity in the stratosphere 
and that a “great deal" of that radio- 
active material is still to come down 

While officials in responsible posi- 
tions at AEC refuse to be panicked 
by the charges of Minnesota officials 
they are in agreement that the very 
presence of this radioactive material 
is not a matter of general rejoicing 
but is far from the major hazard that 
the general public might believe 
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Military Flour 
Inspection Will 


Be Changed Soon 


CHICAGO—A change in inspection 
practice on flour purchased for the 
armed forces, under which mills will 
make their own inspections and thus 
save the high cost of government in- 
spection service, is soon to be in- 
augurated by the Military 
sistence Supply Agency 

The new plan means that essential- 
ly mills will make the same tests on 
government flour that they now make 
on a routine commercial 
customers. After a trial recently in a 
Chicago mill, MSSA officials sent the 
Millers National Federation the fol- 
lowing statement describing the prac- 
tice they propose to establish: 

“In the near future, the MSSA will 
Initiate a new type of inspection on 
procurements of flour for the military 
services. Millers will be required to 
inspect the flour they produce as a 
service to be included with the prod- 
uct they sell 

“The inspection 
and examinations 


Sub- 


basis for 


include 
moisture 


will tests 
for pro- 
tein, ash, diastatic activity, pH, en- 
richment, net weight, palatability and 
condition of containers mest of which 
are already being performed by mill- 
ers as part of their normal 
tion. To provide as much flexibility 
as possible in the program and to en- 
able small millers who may not have 
laboratory equipment to participate, 
the contractor may utilize the ser- 
vices of commercial testing labora- 
tories or the U.S. Department of 
Agriculture in accomplishing his in- 
spection. A certificate for eXx- 
aminations and not generally 
performed in the mill will be accepted 
in lieu of actual performance. At 
present, the government performs in- 
spection of the flour MSSA procures 
to determine acceptability of the 
product 

“This method involves both duplica- 
tion of effort and the removal from 
the supplier of the managerial func- 
tion of assuring product quality By 
transferring the responsibility for in- 
spection from the government to the 
supplier, an inspection program can 
be implemented to the mutual ad- 
vantage of both parties. The supplier 
would be unhampered in his produc- 
tion, since it would not generally be 
required to arrange for definite times 
of government inspection, Productior 
during the night shift cr last minute 
changes in production 
would no longer present 
problems 

“Payment would very 
speeded up as 
normally be made upon receipt 
product and the 
report 

“The government's 
the taxpayer's costs will | 
as the government 
that amount of 
to determine that the contract 
spection procedures art 
nis test reports accurate 

“To fully explain the pr 
answer 


Ope ra- 


some 


tests 


schedul $ 
inspection 
likely 
disbursement 

1 
millers inspect 
and indirectly 
reduced 
will perform only 


Inspection ne 


ice qua 


any questions i series 
meetings are being planned with in 
dustry in the near future 
COMMITTEE NAMED 

CLAFLIN, KANSAS A 
tee has been named to handle details 
entailed in establishing a cooperative 
elevator association with facilities for 
250,000 bu. of grain here. At 
$100,000 is needed to build the eleva- 
tor, committee members said 


“ommit 
comn = 


least 
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Gordon R. Ball 


Gordon R. Ball, 
Board Chairman 


. . ° 

Of Ogilvie, Dies 

MONTREAL R. Ball 
chairman of the board of Ogilvie 
Flour Mills Co., Ltd., Montreal, died 
suddenly in a Montreal hospital Feb 
28 of a cerebral hemorrhage. He 
had been in the hospital a week prior 
to his death 

Mr. Ball, president of 
Montreal, had 


Gordon 


the Bank of 
been on the Ogilvie 
board of directors 1953 and 
was elected chairman of the board 
following the death of the Hon 
Charles Dunning last October. He 
was a graduate of public and high 
schools of Toronto and was a promi- 
and industrial leader 


since 


nent financial 
Mr. Ball entered the banking busi- 
1 1914 and served in New York 
1924 to 1947. He was trans- 

Montreal and appointed 
g manager of the Bank of 
Montreal] 1947 and four vears later 
a director, vice president and 
general manager. He became 
dent in 1952. He was a veteran 
World War I, in which he was 
wounded, and was awarded the mili- 
tary medal. In addition to hi 
ition with the Bank of Montreal 
and the Ogilvie Flour Mills Co., Ltd 
Mr Ball was director of the Inter- 
national Nickel Co., Sun Life In- 
surance Co., Steel Co. of Canada 
Royal Trust Co., and the Royal-Liv- 
erpool Insurance Group, and other 


ness ir 


became 


presi- 
twice 


assocli- 


companies 


Mr. Ball was Les 
Concerts Symphoniques de Montreal 
1 governor of the Royal Victoria Hos- 
Montreal, and director of the 
Welfare Federation, Montre 

Ball 
General 


Assn 


ilso a director of 


pital 


was 


member 
Montreal Museum 

s survived by 
daughter and one son 
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BARLEY EXPORT REPORT 
WINNIPEG Wit} i significant 
in overse exports ol 
dia! marley in the present crop 
wre than 5 million ahead 
ir ago at the end of the 
Exports to the 
Total movement 
destinations to the end of 
32,360,696 bu 
the 


reast iS Sales 


x months 
re down 
this year Was 
27,158,363 for 


same period a year ag 


compared with 
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MNF Reports 1958 U.S. Flour Exports 


Alabama Flour Mills 
Names Themas White 


Grocery Division Head 


DECATUR, ALA Thomas C 
White has been named manager of the 
grocery products division of Alabama 
Flour Mills, Decatur, Claude I. Car- 
ter, vice president and general man- 
ager, has announced 

“This is further recognition for a 
man who is doing an outstanding job 
for our organization and for the in- 
dustry in general,” Mr. Carter said 

Mr. White will continue to direct 
sales for all phases of the grocery 
products division He is presently 
serving as vice president and execu- 
tive committeeman for the National 
Soft Wheat Millers Assn. This organi- 
zation is composed of several hun- 
dred mills throughout the nation en- 
gaged principally in the production of 
flour for family use. He is also presi- 
dent of the National Self-Rising 
Flour Institute 

Mr. White joined 
in 1949. He is a 
ministrative 
ent company 
Mills 


Alabama Flour 
member of the ad- 
council of the par- 
Nebraska Consolidated 
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Interstate Reports 
On Earnings, Sales 
Totals for 1958 


KANSAS CITY Net earnings of 
Interstate Bakeries Corp. for the year 
ended Dec. 27, 1958, amounted to 
$3,653,231, next to the highest in the 
company’s history, and exceeded only 
by 1957 earnings of $4,046,721, ac- 
cording to the annual financial report 
issued to stockholders by R. L. Naf- 
ziger, chairman of the board, and 
John R. Dow, president 

The 1958 earnings, after preferred 
dividends, are equal to $3.43 a share 
of common stock compared with $3.84 
a share of common stock in 1957 
1958 were 
increase of 3.22° 
$113,224,927. In 
1958, 


Interstate’s net sales for 
$116,873,114, an 
over 1957 
line with its increased sales for 
Interstate began operations of its ac- 
quired Denver plant on Jan. 1, 1958 
During the year, 12 new sales branch- 
es were established, three were closed 
and 16 branches were relocated to 
provide better customer service, more 
selling time for salesmen, and to min- 
imize distribution costs 


sales of 


Regular quarterly dividends on the 
company’s $4.80 preferred stock were 
paid during 1958. Quarterly dividends 
of 35¢, for a total of $1.40, were paid 
on the common stock 


Of 35,131,972 Cwt. 


WASHINGTON—Another record 
year for U.S. flour exports — the 
third in a row—was achieved in 
1958, according to a report from 
the Washington office of the Mill- 
ers National Federation. Total ex- 
port shipments of flour during the 
calendar year 1958 are reported at 
35,131,972 ewt., the highest figure 
since 1948. This compares with 
shipments during 1957 totaling 33,- 
988,941 cewt., and in 1956 of 24,800,- 
593 cwt. 


Both types of exports, regular c 
mercial movement and shipments 
relief, showed with the for 
at 27,112,222 cwt. and the latter at 
8,019,750 cwt. In addition, the quan 
tity of flour milled for export but not 
shipped by Dex 3] 


been considerably larger than in 


Lains 


have 
other 
recent years as a result of heavy pur 
ment programs 


the ober-December qual 


appears t 


chases ul! 
during 
ter 
Mill production 
high level for the postwar 
since 1948. Total flour production 


i t 
1958 is reported by the U.S. C 


also reached a new 


per iod 


Bureau at 246,155,000 cwt., « 
with 238,605,000 
pears significant 
part of the 
of flour 
during the mobetr 
riod, indicat 
speci il fact 
noted, the expanding government pr 
grams which were partic 
during this period are believed to 
count for considerable 

larger grin 

to export 


emphasize 


ewt. in 1957 

that i 

ncrease in mill 

OOOO cwt.) 

Decet 
influence 

s in the situatio 


il Ih 
uaris i¢ 





Great Lakes Shipping 
May Get Late Start 


TOLEDO 
Great Lal 


other ( 


n 


that 


the ( t 


inspections 


for 


fitti 
tions 
than 





POLAND SEEKING CANADIAN WHEAT, BARLEY; 
TALKS PLANNED FOR U.S. COMMODITIES 


WIN NIPEG—Poland is in the market for Canadian wheat and barley. Two 


representatives of Rolimpex (state 


trading 


agency), W. Piatkowski, New 


York, and K. Lipezynski, Warsaw, are here negotiating with Canadian Wheat 
Board officials. The grain is wanted on credit terms for delivery this year. J. 
Geisler of the Polish State Bank will join the other two representatives here 


this week. The deal will involve 


some 


150,000 tons wheat and 100,000 tons 


feeding grades of barley. The wheat grades will be determined in the course 
of negotiations, but will probably include a good percentage of No. 4 Northern. 
The previous Polish trade delegation was here in 1957 when 300,000 tons, 
mostly wheat, was purchased. Meanwhile it was reported in Washington that 
when the economic agreements were signed on Feb. 15, 1958, the Polish gov 
ernment expressed the desire to make additional purchases of agricultural and 
other commodities in the U.S. and the U.S. government indicated its willing- 
ness to discuss such purchases at a mutually convenient date. Economic talks 
will be held in Washington, and will be conducted by representatives of the 
U.S. Department of State and of other interested agencies with representa- 


tives of the Polish embassy. 





Best Since 1948 


tween c in export 
and in mill production 
Flour exports from the U.S. in 1958 
nearly 81 million bushels 
of wheat, or approximately 20% of 
the total exports of wheat including 
flour during the This is the 
highest ratio of flour to wheat in 
lany years and it results not only 
gains in flour exports 
i decrease in wheat ship- 
compared with 1957. Exports 
1958 totaled 330 million 
115 million in 1957 
number of areas 
1958 
num 


shipments 
represent 
yea! 


rom further 


ilso to 


wheat in 
bushels, ag 

rhe countries or 
if destination for U.S. flour in 
totaled 102, one of the largest 
bers on record. While total commer- 
cial shipments for Latin America 
showed some decline, exports to Eur- 
ope and Asia recorded net 
Among the principal country changes 
were decre Cuba, Haiti, Vene- 
zuela and where new 
into operation during 
the other hand, signifi- 
cant gains were shown for the Philip 
Italy, U.K., Ceylon and Egypt 
As 1958 is the first complete year in 
shipments are shown by 
countries no 


inst 


gains 


ises for 
Guatemala 
corne 


the year. On 


pines 


which rehef 


comparisons can be 


A total of 39 
rted as 


I 
practically 
i 
f 
f 


countries is re- 
receiving 


ill of which represent un- 


some supplies 


mportant commercial markets for 
The principal countries receiv- 
relief flour last were Italy 


Yugoslavia, Greece Korea 


lour 
year 
and 


Flour Consumption 
Forecast for 1959 
Appears Bright 


WASHINGTON Per capita con- 
t flour in the USS., 
made in 1958 ap- 

back to higher 
indications are that the 
least equally 


1 tion of wheat 
paced by the gains 
pears t be chimbin 
els ind 

of 1959 will be at 
i 
Consu 
estimats 


nption in calendar 1958, as 
d by the Agricultural Mar- 
of the U.S. Depart- 
culture was 120 Ib., 

th 119 Ib. in 
itest quarterly re- 


il food 


calendar 


situation 
( ipita consump- 


1959 should hold the 
consumption figure of 
1958 and 1959 
below the figure of 121 

in 1956 and 123 Ib. in 
strongly that the 
efforts of both 
industries are 


pita for 


ites 

omotional 

! and baking 
vieldir made 

1957 re- 

expand- 


The rains 
held—-sines 
isure the 


results 
ind ipparently 
flect la 
ing efforts inizati such as 
the Wheat Flour Institute of the 
Millers National Federation, the Bak- 
ers of America Program of the Amer- 
ican Assn. and the American 
Institute of Baking to make the con 
iware of the nutrition 
f wheat flour prod- 


large meé 


Bakers 


r public 


in its that 
nsumption of wheat flour 
now un 
der way will be equal to 75° of the 
iverage consumption for the period 
of 1935-39 and to 8&8‘ of the period 
1947-49. The average consumption for 
1935-39 was at 160 lb. and for 1947-49 
at 137 lb 


AMS report, estimates 
per capita ¢ 


pr ducts in the calendar year 
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Bakery Flour Buying Slow; 
Mills Requested to Submit 
Offers for UAR Business 


RY JUR buying narrowed to a thin 
margin of p.d.s. bakery orders 
and some moderate family flour pur- 
chases in the seven-day period ending 
March 2, in contrast with the active 
pace of buying which occurred early 
in February. Interest in the export 
markets, particularly the prospect of 
partial fulfillment of the United Arab 
Republic authorization, tended to 
overshadow domestic activity. 

Production the U.S. tended 
to drop to a point just under five-day 
milling capacity, although there were 
areas where mills managed to work 
out schedules slightly above a normal 
particularly at Buffalo and in 
the Southwest. Some of the mills at 
Buffalo, however, were still feeling 
the pressure of the New York bakery 
strike and the resulting cutback in 
hipping directions 


across 


run 


Sales by spring wheat mills for the 
week, though below the previous peri- 
od, held at 77° of capacity because 
of a pick-up in family flour orders 
and a small amount of export buying 
Sales by mills of the Southwest 
dropped back to 54% of capacity, or 
barely one-third of the previous week, 
mills of the central 
were a bare 25% to 


while sales by 
states-southeast 
10°) of capacity 
mills of the U.S. for 
the week amounted to 98° of capa 
city, compared with 102% for both 
the previous week and the compara 
ble week of last year 


Production by 


Spring Flour Sales 
Drop Back Sharply 


wheat bakery flour 
adr ypped back sharply week, but 
the sales figures were bolstered by a 
fair amount of new family flour busi- 
renerated by an advance in 


Spring sales 


last 


ness 
prices 
With 
ery types 
end of the 
expectation for 
that 


wheat bak 
close to the 
there is little 
much expansion of 
area for a while 
on bakery flour declined 6¢ for 
the period, mainly an adjustment 
brought in improved millfeed 
return 


Spring 


buyers of spring 


now booked 


crop year 


busine in 
Prices 
ym by 
wheat clears were un 
ilthough the extreme tight- 
upphies which prevailed for 
slightly 


changed 
ne ol 
0 many months has eased 
for some mill 

Sales by spring wheat mills for the 
imounted to 77 of milling 
with 172 the 
uur-day capacity) 


comparable week of 


week 
capacity compared 
week (f 
ind 64°) for the 
last vear 
Shipments by wheat mills 
for last imounted to 100 of 


capacity ( mpared with 91° 


previous 


spring 
WeCK 
the pre- 
week I re Cc and 
Fs a year 


ipacity) 


Production it Minneapolis 
amounted to 103° fe com- 
pared with 101° the previous week 
and 109‘ i year ro. Production by 
mills of the interior Northwest 
amounted to 97 f capacity, com- 
pared with 105° the previous week 
and 102% a year a Production by 
mills of the Northwest amounted to 
99°% of capacity, co ired with 101 
the week and 104 i year 
ago 

Quotations Feb. 27, 100-Ib 
Minneapolis: Spring wheat 


pacity 


previous 


carlots 


standard 


patent bakery flour $5.3475.44, 
spring short patent $5.44 @5.54, spring 
high gluten $5.74@5.84, first clear 
$4.85@5.25, whole wheat $5.34@5.44; 
family flour, nationally advertised 
brands $7.10. 


New Sales Slow 
In Hard Wheat Area 


Except for occasional cars on a 
spot basis, flour sales were very slow 
in the Southwest. Most bakers have 
their hard winter wheat flour needs 
covered through June and there is 
not likely to be much sold hereafter. 

Sales last week by mills of the 
Southwest averaged 54% of capacity, 
compared with 150% the previous 
week and 22% for the comparable 
week of last year. 

There was a small expansion in 
family flour sales due to a price ad- 
vance of 10¢ by nationally advertised 
brands, with customers permitted to 
anticipate the advance. For those 
mills who have their customers sold 
ahead, the price change did not bring 
out much business. 

In no recent year have bakers been 
booked so far ahead at this time of 
year. Many will run into carrying 
charges before contracts are fulfilled, 
probably at the end of the crop year. 
The combination of a favorable price, 
a big millfeed credit and the possi- 
bility of year-end wheat tightness 
seem to be the major factors 

Scattered buying by small inde- 
pendent bakers and some export sales 
added up to approximately 100°% of 
capacity for mills of the Hutchinson 
region. Buyers who took hold were 
accepting bullish signs with regard to 
the tie-up of wheat and bad reports 
on the new crop. All bookings were 
for deferred shipment, mostly the last 
half-May and early June. Shipping 
directions came freely and _ milling 
operations were extended to 120% of 
capacity. Prices were unchanged 

At Wichita, mills operated at 98% 
of capacity last week. Domestic sales 
averaged 49%, compared with 105% 
the preceding week and 45% a year 
ago. Shipping directions were only 
fair, with prices unchanged 


i 


Prices reported in The Northwestern 
Miller's market reviews are for flour 
hundredweights, bulk unless other- 
wise specified. Mill list prices are 
quoted in the principal manufac- 
turing centers. They represent av- 
erage wholesale levels and do not 
take into account high or low ex- 
tremes at which occasional indi- 
vidual sales may have been made. 
Millfeed prices are reported in 
both bulk and sacked, per ton. 











Quotations Feb. 27, carlots, Kansas 
City: Hard winter bakery short pat- 
ent $4.95@5, standard 95% patent 
$4.85@4.90, straight $4.80@4.85; es- 
tablished brands of family flour $6.30 
#710, sacked, the higher price be- 
ing for nationally advertised brands 
delivered; first clears 13@14% pro- 
tein $4.15@4 20, first clears 11% pro- 
tein $3.9544; clears of 1% ash and 
higher $3.60 3.95. 


Soft Flour Sales 
Decline Sharply 


Soft wheat flour sales tapered off 
sharply from the previous week's 
burst of business in both the central 
and the St. Louis The 
five-day capacity for central states 
mills was down to 35% to 40! It 
appears that the sales of soft 
wheat flours have filled buyers’ need 
until new crop time 


States area 


recent 


Shipping directions in the St. Louis 
area last week amounted to just 
about six days’ running time 

Quotations Feb. 27, Chicago 
Soft winter high ratio $7.14@7.20 
standard patent $5.95” 6.44 
flour $4.78@5.25, cot 
cookie and $5.05 


basis 


cottons: 
cottons; 
tons 
a5.40, papers 

( MARKET st MMARIES, 


clear 


flour 


cracker 





Durum, Semolina Market Activity Slow 


As Business Hits 


oe same dull pattern of tight 
Wheat supplies, slow semolina 
sales and high rate of mill grind con- 
tinued to dominate the durum mar- 
kets in the seven-day period ending 
March 2. The situation appeared to 
be dominated by a typical pre-Easter 
slowdown in sales activity 

The only activity for the week cen- 
around a few p.d.s. semolina 
and small purchases of 
durum flour, the latter by Midwest 
macaroni manufacturers. Semolina 
prices at Minneapolis were nominally 
unchanged at $5.90 cwt 


tered 


sales some 


Durum receipts for the week were 
down to a scant 95 cars, due in part 
to the holiday Feb. 23 and the con- 
sequent curtailment of activity. Re 
ceipts at Minneapolis for the single 
day of March 2 bulked to 60 
giving some slight promise of easing 
in the week ahead 


cars, 


Pre-Easter Doldrums 


Production by durum mills for the 
week amounted to 128° of five-day 
milling capacity, compared with 123° 
the previous week and 128 for the 
comparable week of last year 

Prices on durum wheat delivered at 
Minneapolis Feb. 27 were as follows 


w 


NNN 


Choic amber or better 
Cho amber or better 
Choic > amber or better 
Mediu durum or better 
Med durum or better 
Medium No durum or better 


wwww & 
wvVe@o 
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DURUM PRODUCTS OUTPUT 
Durum products output of mills reporting 
The Northwestern Miller n sacks, based 
five-day week 
5-day wk Wkly 
ca pro of ca 
pacity duction pacity 
62,500 207,334 128 
62,500 99,096 23 
56,500 200,788 28 
Crop year 
production 
6.439, 398 
6,018 833 


July | 958-March | 
July || 1957-March 


*Revised 


March 3, 1959 


Renewed Interest 
Of Millfeed Buyers 


Strengthens Prices 


M ILLFEED buyers in most of the 
major markets showed renew 
ed interest during the seven-day peri- 
od ending March 2. The end result of 
their activity was a reversal of the 
previous tendency toward w 
followed by a sharp upturn in prices 

Mills in the Northwest, Southwest 
and at Buffa!o 
the combined flour 
of those reported production 
of 48,904 millfeed last week 
Production for the current week com- 
pares with an output of 49,659 tons 
in the previous week and 48,624 tons 
in the corresponding week of a year 


ago. 


ikness 


representing 75% of 
milling capacities 
areas, 


tons of 


Minneapolis: The local millfeed 
came to life midway through 
last week, with the main interest cen- 
tered in bulk middlings. Prices ad 
vanced $3 to $5, with bran lag; 
ind middlings making the full 
upward 

Both resellers and formula 
mixers were 
began to advance, but the 
trade apparently did not take hi 
readily as the others 

Quotations Feb. 27 
$447 45, sacked standard midds 
$44.50; bulk bran $40041, bulk mid- 
dlings $40.50; red dog $48 


market 


Ter d 
buyers as pi ices 
country 


active 
iid as 


Sacked bran 


sacked 

Kansas City: After 
of softer tendencies bounced 
I sharply and continued to hold 
the week end- 
$2 to 


several 


weeks 
prices 
yack 
up well at the 
ed March 2. Gains ranged fron 
$3.50, with shorts and middlings set- 
ting the pace. Weakness changed to 
strength about the middle of last 
week. At present, there is more tight- 
in sacked than bulk feeds. De- 
mand from the central states 

proved. Just what 
nates the remainder of 
depend on whether the formula feed 
improved appreciably 
running time is pretty 


} 
close of 


ness 


tendency \i- 
the week will 
has 
mill 


business 
because 
rood 
Quotations March 2, carlots, Kan- 
sas City: Sacked bran $404 40.75 (Cup 
$2 50) 


sacked shorts $40.50 25 


(up $3); bulk bran $35.50 
$2), bulk shorts $38 38.75 
bulk middlings $384 38.75 Cup $3.50) 
Ft. Worth: Millfeed demand im- 
proved last week, with supplies tight- 
up, especially on shorts. Quota- 
tions Feb. 27, burlaps: Bran $48, gray 
shorts $49.50 ($3 less for bulk); bulk 
$46.50 delivered Texas 
common points; $2 up on bran and 
$3.50 higher on gray shorts and mid- 
dlings compared with one week previ- 


36 25 (up 


(up S83) 


ening 


middlings 


ous 
St. Louis: Millfeeds were in better 
demand last week at increased prices 
Mixers purchased larger amounts for 
nearby shipment, with formula feed 
outgo a little better than anticipated 
A reversal of the downward trend to 
the soybean meal market gave 
strength to millfeeds and other in- 
gredients. Nearness of the chick 
starter calling for increased 
usage of middlings, along with slower 
flour mill running time, encouraged 
millers to limit offerings 
shipment. Quotations Feb. 27 
bran $45@45.50 
bulk bran $407@ 40.50 
14, middlings $43 
Buffalo: A 
New England 
higher Feb. 25 
that, but there 
hold levels 


also 


season 


to close 
Sacked 

146 

shorts $43.50 


143.50 


shorts $45.50 


flurry of buying from 

sent millfeed 
Activity quieted after 
enough demand 
Mixers are continuing 
MILLFEED, 


prices 


was 
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Wheat Futures Strengthen as 
‘Free Market’ Supplies Drop 


p | ‘RADING in wheat futures was Week's run of spring wheat flour 


active in the seven-day period sales 
ending March 2 and contracts With the demand strong for high 
bounced upward, in some instances to Protein wheat, premiums on 17‘ 
moved up more than 3¢, and wheat 


the highest levels of the current crop 
year. The main reason for the bullish Of 15 to 16 rose more than 2¢ 
ispect of the market was centered in Wheat of ordinary protein through Continuously for Readers of 
the government's revised estimate of 14 moved up 4s to ‘s¢. The basic The Northwestern Miller 
wheat placed under loan and im- May future rose fractionally ' 

proved prospects for export workings The average protein of the hard or More than Hall a Century 
in the immediate future red spring wheat tested at Minne 
apolis for the week was 13.67°%, com- 
March 2 were: Chicag: March pared with 13.93°% for the compara- WEEKLY FLOUR PRODUCTION, IN SACKS (CWT.) 

$2 05% @ le May $2,025. @ % July ble week of last year F sur production in princ pal manufactur ng areas by mills reporting currently to The North 
$1. 86% @1.87 September $1.8914 @ ly At the close on Feb 27 No 1 a irk bt ~ bw : - admins yo at a to capacity and to the total estimated output of all 
Kansas City—March $1.96. @ 4 northern spring, or No. 1 northern ob. 22 Feb. 23 Feb. 24 Feb. 26 
May $1.94%.@1s, July $1.82% @ 14 spring wheat, through 11% protein, wrch *Previous March 2 March 3 March 4 
September $1.85; Minneapolis May Was trading at 2¢ under the basic sterthuract — ; , ~F +d Any 
$2.09%,, July $2.08%, September May future; 12% was l¢ under t Southwest 762? 322 278 362 104 ' 277 790 
$2.0214 even with the basic future; 13° pro- _— ares ’ 2 $36 317 $14 067 2H 43 
Trading the past week was domi- ‘@!n Was S@4% over; 14% protein 5  pacit 301 31 293,244 311,043 
1ated by widespread belief that a Ov¢ “ore 15% protein sO 1+ = » 009 = 100 - 7 es - 
shortage of free market wheat sup- 16°% protein 2 (1 23¢ over, and 17° s 542 5 55( 3,372,339 3,289,377 
plies is a distinct possibility between protein was 30@31¢ over the basic oes ™ 7 


now and the end of the crop year, a May future 
) “Dr "ACE t< re rer »] 
factor that has been hovering in the ; — receip were extre mely 
. ight an wrices wet strong. (See 
background for sometime. Futures tabl ' : “. ’ — si > year flour production 
began to climb at mid-week when BUies OF Pas ' July | to - 
the U.S. Department of Agriculture The approximate range 0 ' March 2 
" . af arc 4 
raised its figures on the amount of wheat prices at Minneapolis F‘ rs : ? , 1958 
1958 wheat placed under price sup is shown in the accompanying : ; 02 ? 25,287 25,018,960 
ow : aniitthaas a = S een 0 02 0 45.893.417 
port to 603.1 million bushels. Such a together with premiums and discot ' . 0 09 211 9 +4. 648 
figure, it has been generally conceded factors a anaes . 3 d 20,032,5! 19,267,077 
. : ‘ 7.95 10.976.090 
is sufficient to tighten wheat supplies No. 1 Northern or No. 1 Dark Northern hee datas sos 
Spring, 58 Ib : ‘ ‘ 
os T sls 2 2 128,936,033 120,496,192 
year : 5 : 
Ys — ¢ : = : @ 08% NORTHWEST v 020.700 *!.109 520 103 
The report on the amount of wheat . f 4 yan Minneapolis par at 20 950 i 084 488 106 
placed under support was pushed up ° 95 rs 32,000 1,071,876 = 
ward, USDA explained, because of a o Pr n 24% @2.25% . Du v myear avereee 93 
> n 25 33% , 
flurry of price support activity at the . Nine a 5 ih ae 231,000 vised 
end of January, adding to the figure : 2 44 os tp 
SER 5 “a ao] i Test Weight Premium and Discount Scale +>. £96 ,%7 BUFFALO 
y 7 s Ss under suppo1 ; , 4 
of 568.5 million bush¢ oar Suppo One cent premium for No. | heavy “ + a Oe F . day week 
reported the previous wee k Because One cent discount each pound under 58 to a ; 
the final date for placing 1958 crop : vised mince eal ons 
wheat under loan fell on Saturday DNS A rincig prior sota ‘ ear 487.5 
. protein $2.08% : ‘ ; T pars ag 4 
Jan. 31, the deadline for participating rotein prote 2.17% oe , ane sg 
was extended to Monday, Feb. 2, ac- : tein 32 8@2.25% 16% _prote 
% pr $2.40% @2.41% 
counting for some of the last minute 
rush into the price support program Cash Wheat Strong 22 94,5 480, 107 CENTRAL AND SOUTHEASTERN 


A Statistical Service Provided 


Closing prices of wheat futures 


t 
Ol 


for the remaining months of the crop 


fscountine loar demntions of 2 . ; ; ¥ ¢ 
Discounting loan redempt 31 Cash hard winter wheat at Kansas ra 456, 90 5, 74( 02 Michigan, Wisconsin 
j u North Caroline, Tennessee 

5 r ric iT ) 1 ) av i eastern Missouri 
of 1958 when under price support to week ended March 2. , neces — > blag ae “ 
72 million bushels ranged from 14 ¢ bu. to 2\%¢ bu. Pre vised apacity output tivity 
The prospect of wheat sales within miums were mostly unchanged, the SOUTHWEST 22 as 750 $46 716 os 

’ - v ‘ 64 750 ° 112 
the next few days to the United Arab low side of the range for 13% and Kansas City vig 592 25 547 420 % 
Republic, India and possibly Pakistan higher protein being the exception by 5-day week r ‘ 570,250 521,649 4] 
] t ¥ ¥ af sve " ‘ 


kept export houses buving actively dropping 1l¢. But the basis exhibited : oe 98 » a : ‘ 1r average 8! 


million bushels lowers the net amount City hit a new crop year high in the 


ind enhanced the _ possibilits rf strength, going up 2'4¢ ] r the . , , 

ichieving USDA's predicted goal of week wr ag 261,75 237,7 PACIFIC COAST 

150 million bushels of wheat for over Demand was rated good, w m Five-year erage | sede es 2 rincipal Mills the Pacific Coast 
blenders all fig "on - ti , ’ California, Oregon and Washington Mills 


seas destinations by June . merchandisers and | 


Added to the f 1g is the ing in the movement. Mills w 


‘ week Flour % ac 


t ted Representative Mills, Outside of Kansas ipacity output tivity 
in res a in Dp r! . : taht : 0 
, pdegree . 3 City (Including Wichita and Salina) 22-M 406,388 87 


iwetus of mill hedging in some mat main 


: vion ‘ "468,338 100 
5-day week Flour ‘ , 23 301,316 93 


nat l 
ver recent heavy flour sales sound wheat, while others absor 
T wer qualities, including some nt eee stout vit : se + 810s! 84 


‘Ss optimistic utlook for the t} 


Southwest wheat crop. The Commodity Credit Corp. damag 








‘umulative result was a surge in fu wheat. For the most part, mills h 

tures at Chicago and Kansas City 1 not been urgent buyers, despite i , as 38 ni orthwest last week, Export sales 

the highest levels in several months ge amount of flour they have ’ 6 4 ~ confined to small parcel lots to 

The uncertainty ut the 1959 crop » books. Much of their wheat ne < fii é' . ails P . ( and Formosa. The pending 

outlook stemmed om fears about re covered by contracts sine ora , : ’ Tol ness included wheat for Pakistan 

damage from mosaic in the South Supplies have been large. Car re- ee Jo seine es cee Mossi pan and possibly Egypt, but there 

west to extensive wind and flood  ¢ejpts last week amounted to 1,294 _ pene was nothing definite ta #0 on Gt the 

damage in the central states compared with 953 the 7 ious Week , 3 rd 99 }¢ 2 ose of the week Milling business 

eapolis futures market and 892 a year ago ‘rior offer- 7D j 8 24 vas restricted to small amounts of 

more mixed than eithe ings picke d up with the h ri + D 1 74 ° , d wheats. with no interest in ex- 

Kansas City. The basi Farm selling was also m rey nt , - 2 ¢ 2203 ies. Prices held firm, how- 

May contract lost half a cent between Supplies of CCC wheat a 3 Re 9 2.07 rj iew of limited offerings out 
Feb. 23 and March 2, but the July to be larger in the future, since it i ; ; of the country 

September contracts were up 1 reported that CCC plar rN alr n Mn ' t is getting more difficult to pur- 

more out of interior st E ; : a ; ' chase any quantity of wheat due to 

Receipts Light wheat will be classed ; ~ 2.3, Tau b > 1 ‘ » ie fact that the bulk of it is now in 

Wheat receipts were light at Min- St! ible” and moved to the spot mat sage "= oe . ; overnment hands on loan. But, with 

the past week. Of approxi mete ye =r : . export bookings dull, exporters have 

854 cars inspected, 264 were Premiums were quoted March 2 as a ‘ os . 2 os ufficient wheat on hand to take care 


. y *orr — 1] . ry eat 21464 hi I A : . 
nmodity Credit Corp. a : liows: Ordinary wheat . 4¢ bu ; , , , of their commitments. There has been 
100 cars were durun i ver the March optior f $1.96%, 1 rv was " ! I l mm - ‘ 
- - - ‘ = 1, j . f , Om» rot rly ] it snov . » y 
result, buyers showed active interest 11.50% 5@7¢ ove 12 protein 614 comparativel gh now covering 


t 
in the daily offerings, with mills in- D13¢ over 12.50° protein 9@18¢ ind a mild winter. No crop damage 
terested in covering the previous ver; 13% 11@22¢ over; 13.50% pro- I \ lig! n the Pacific has been reported 
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Arch McClure to Succeed C. R. Martin 
As Quaker St. Joseph Plant Manager 


ST. JOSEPH, MO.-—The appoint- 
ment of Arch McClure as manager of 
its St. Joseph plant has been an- 
nounced by the Quaker Oats Co. Mr. 
McClure, who has been assistant 
manager of the company’s Cedar 
Rapids, Iowa, plant since 1955, suc- 
ceeds C. R. Martin, who is retiring 
after serving for 22 years as manager 
at St. Joseph. In his new capacity, 
Mr. McClure will be responsible for 
all production operations of the com- 
pany’s second largest plant. 


Mr. Martin had been responsible 
for cereal sales and feed sales in the 
St. Joseph division, as well as for 
plant operations. In a realignment of 
the company’s merchandising organ- 
ization, however, responsibility for 
sales management and_ production 
management have been separated. 

G. F. Kerns, formerly assistant 
division manager under Mr. 
Martin, has been named west central 
manager with responsi- 
cereal sales. (See The Mill- 
er, Feb. 24, 1959, page 6.) Ray N 
Ammon will have full responsibility 
for feed sales as manager of the St 
Joseph feed division 

Mr. McClure is a native of South 
Bend, Ind. He attended Hotchkiss 
School, Lakeview, Conn., and received 
his B.S. degree from Yale University 
in 1943. During World War II he 
served as executive officer of a U.S 
Navy destroyer for three years. He 
joined Quaker in the engineering de- 
partment, Chicago, in 1946. In 1949 
he was named superintendent of the 
feed mill in Memphis, 
Tenn., and in 1954 was named man- 
ager of the Shiremanstown, Pa., 
warehouse. He was appointed assist- 


sales 


region sales 


bility for 


company’s 


ant manager of the firm’s largest 
facility, Cedar Rapids, in 1955. 

Mr. McClure is married and has 
four children. While in Cedar Rapids 
he was a deacon of the First Presby- 
terian church, treasurer of the PTA 
and a Cub Scout Pack, and a mem- 
ber of the Cedar Rapids Country 
Club. 

Joined Quaker in 1925 

Mr. Martin joined Quaker in 1925 
when the company acquired the Aunt 
Jemima Mills Co. He had been south- 
ern region sales manager for Aunt 
Jemima Mills since 1920. 

Mr. Martin served as general sales 
manager of Aunt Jemima flour, meal, 
grits, and feed, and later also took 
over the sale of Quaker and Aunt 
Jemima cereal sales in the St. Joseph 
division as division manager. In 1937 
he was named manager cf the St 
Joseph plant in addition to all sales 
responsibility for the division 

Mr. Martin has always been active 
in civic, community and national af- 
fairs. He has served on the St. Joseph 
City Council, as a director of Millers 
National Federation, director and 
president of American Corn Millers 
Federation, Washington member of 
OPA advisory committee for corn 
millers during World War II, director 
and member of the executive com- 
mittee, as well as past president, of 
the Associated Industries of Missouri, 
director of St. Joseph Chamber of 
Commerce, and a member of the 
board of trustees of William Jewell 
College, his alma mater. He is a life 
member and 32nd Degree Mason, 
Shriner, and past director and mem- 
ber of the Roya! Orders of Jesters 
In 1957 the St. Joseph Junior Cham- 
SUCCESSOR, page 50) 


(Turn 


Quaker Marketing Assignments Made 


CHICAGO New assignments in 
the Quaker Oats Co.'s marketing or- 
ganization have been announced by 
Robert D. Stuart, Jr., vice president, 
grocery products sales, and Victor 
Elting, Jr., vice president, advertis- 
ing and merchandising. The assign- 
ments are a part of a general realign- 
ing of the company’s marketing or- 
ganization, announced earlier with 
the appointment of William G. Mason 
as vice president, marketing. At the 
time, the appointments of Mr 

and Mr Elting were = an- 


same 
Stuart 
nounced 

In sales, Mr. Stuart said, Morris F. 
Lynch will come to Chicago as gen- 
eral manager of the grocery 
products division. And J. A. Donald- 
son, previously cereal sales manager, 
fills a newly 


rector ot 


sales 


established post as di- 


development. Mr 


sales 


\ 


Lynch d A 


Morris F. 


Donaldson 


Lynch, who has been Eastern division 
sales manager at Elizabeth, N.J., will 
head the company’s field selling or- 
ganization, consisting of five U.S. re- 
gions in place of the present six divi- 
sions 

Mr. Donaldson will be responsible 
for a wide range of activities aimed 
at increasing the scope of the com- 
pany’s services to the grocery trade 
His staff will include John M. Rast, 
sales coverage manager; Robert A 
Frohlin, sales training manager, and 
D. J. Rhea, sales services manager 
Mr. Rast and Mr. Rhea have been in 
other Chicago headquarters assign- 
ments. Mr. Frohlin has been manager 
of the St. Joseph, Mo., cereal sales 
office. (See The Miller, Feb. 24, 1959, 
page 6.) 

J. W 


(Turt 


Fylpaa, former manager of 
ASSIGNMENTS, page ” 


a 


Peter B. Warner 


THE NATIONAL 


FLOWER ?—A new 
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use for wheat—as the national flow- 


er of the U.S.—was suggested to members of the Great Plains Wheat Mar- 
ket Development Assn. and Garden City Chamber of Commerce, when the 


association held its first quarterly 


meeting at 


Garden City recently. Ad- 


miring the centerpiece made from wheat stalks and heads, left to right, 
seated, are: Lloyd Kontny, Julesburg, Colo.; R. L. Patterson, Oxford, Kansas; 
Clifford R. Hope, Garden City, and Carl Bruns of Chappell, Neb. Standing, 
left to right, are: Lou Anderson, Garden City; M. C. MeCormick, Holly, Colo.; 
Stewart Boone, Garden City, and Henry Parkinson, Scott City, Kansas. 


Great Plains Wheat Group Considers 
Program at First Quarterly Meeting 


The 
move 


GARDEN CITY, KANSAS 
wheat farmer program. to 
wheat into domestic and foreign mar- 
kets through a program of new in- 
dustrial uses, increased domestic con- 
sumption and greater foreign sales, 
took a step forward with the first 
quarterly meeting of the Great Plains 
Wheat Market Development Assn., 
Inc., recently at Garden City. 

Clifford R. Hope, president of the 
association, led committees from 
Kansas, Nebraska, and Colorado in 
considering an ambitious program for 
the new organization's first year. The 
association eventually may _ include 
all wheat growing states in the Great 
Plains area. It is supported by wheat 
grower funds from the various state 
members 

Committees at the meeting con- 
two members from each 
state. They took up the problems of 
wheat farmers of the Great Plains 
and laid out a concerted program of 
attack on those problems 


sisted of 


Establishment of foreign offices for 
the promotion of Great Plains wheat 
was reviewed by the foreign market- 
ing committee under R. L. Patterson 
of Oxford, Kansas. Wheat growers 
already have established a wheat of- 
fice at Rotterdam, the Netherlands, 
for Europe; and at Lima, Peru, for 
South America. In cooperation with 
Pacific Northwest wheat growers, an 
office is maintained at New Delhi, 
India, for southeast Asia. Continua- 
tion of these offices and expansion of 
their activities were planned 

Earl L. Lester, Edison, Neb., farm- 
er, who was recently appointed Euro- 
pean representative of the 
tion, has departed with his wife for 
Rotterdam. (See The Miller, Feb. 17, 
1959, page 29.) 

Foreign market promotion is 
ried out with the cooperation of the 
Foreign Agricultural Service, U.S 
Department of Agriculture, 


associa- 


car- 


which 


funds available in foreign cur- 
earned by sales of agricul- 
tural products abroad, for market 
promotion work. The foreign market- 
ing committee asked for wheat grow- 
er funds of $160,000 for activities, 
which make it use the 
equivalent of approximately $1,840,- 
000 in foreign currencies under Pub- 
lic Law 480 for foreign market devel- 
opment. A study group is preparing 
to investigate the possibilities of ex- 
panding wheat exports to Africa 

The rate structure and transporta- 
tion committee, headed by Lloyd 
Kontny of Julesburg, Colo., went on 
being actively opposed to 
any freight rate increases on wheat 

Anson Horning of Larned, Kansas 
chairman of the public relations com- 
outlined some of the needs 
in the fields of publicity and promo- 
tion 


has 
rencies 


possible to 


record as 


mittee 


Earl L. Lester 














STAN-EX—a high quality egg yolk replace- 
ment product for sweet rolls, coffee cakes, 
doughnuts, cookies and partially baked goods. 


STAN -WHITE — stabilized powdered egg 
whites, for angel foods, layer cakes, cook- 
ies, icings, pie fillings, meringues, marsh- 
mallow and other toppings 


Truly —a remarkable pair! 











DISTRIBUTED BY 


STANDARD MILLING COMPANY 


GENERAL OFFICES: 


1009 CENTRAL ST., KANSAS CITY 5, MO. 





A FEW CHOICE TERRITORIES AVAIL 
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How My Bread Baking Co. Saves on Truck Expenses 





Award-Winning Bakery Cuts Fleet Costs 
With Organized Program of Maintenance 


NEW BEDFORD, MASS.—A well 
planned, cutting truck mainte- 
nance program has been given credit 
for winning the recent Fleet Owner 
Magazine Award for My Bread Bak- 
ing Co., New Bedford, a member com- 
pany in the Quality Bakers of Ameri- 
ca Cooperative, Inc 

According to Robert W. Thomas, 
QBA's director of transportation, My 
with its fleet rests 
well managed pre- 
To control 


cost 


Bread’s success 
program of 
maintenance 


in a 
ventive 


CONGRATULATIONS — Robert W. 


Thomas, 


the company’s formula takes 
into account several factors: 

1. A competent garage superin- 
tendent with an adequate staff; 2. 
adequate tools and equipment; 3. fre- 
quent, thorough lubrication, and 4. 
a planned program of preventive 
maintenance. 

My Bread operates 140 trucks, 2 
tractors, 22 trailers and 7 autos. This 
fleet covers 2.5 million miles during 
the course of a year. To handle this 
large, costly group of trucks, the firm 


costs, 


director of transportation, 


Quality Bakers of America Cooperative, Inc., at the left, extends congratula- 
tions to Lyman Wilbur, fleet supervisor, My Bread Baking Co., New Bedford, 
Mass., for winning the Fleet Owner Magazine Award for maintenance efticien- 
cy. Joseph P. Duchaine, My Bread president, is at the right. 





Be Proud of Your Job, 
as We Are of Ours, for 


“Bread ts the 
Staff of Litr” 


GIBRALTAR 


mela 


KANSAS BEST 


Flour 


The Consolidated Flour Mills Co. 


“In the Heart of Kansas” 
Wichita, Kansas 


operates eight garages and shops. It 
has an investment of over $150,000 
in its garage facilities. The main 
garage, where most of the major me- 
chanical work is done, is in New Bed- 
ford. Since the company covers an 
area that includes such points as 
Cape Cod and Newport, there are re- 
lay stations in Boston and Provi- 
dence 

Under Lyman Wilbur, fleet super- 
visor, and a_ better-than-adequate 
staff, these mechanical headquarters 
service 710 vehicles a week. 

Mr. Thomas estimates that the 
staff does approximately four man- 
worth of work on each truck 
5,009 miles, or every three 
whichever comes first. At 
every truck is brought in 
for a complete check 
The inspection involves a complete 
motor tune-up, after which the ga- 
rage men fill in a preventive pro- 
gram card 

If they have done everything their 
answers indicate, four man-hours’ 
worth of work will have been com- 
pleted on the truck. 

Then, every month, or every 1,000 
miles, each truck comes in again for 
lubrication. 

To keep up such thorough mechani- 
cal servicing, My Bread maintains a 
new parts inventory valued at almost 
$12,300 


hours’ 
every 
months, 
this time, 
off the road 


Control Records 

Mr. Thomas keeps complete, accu- 
rate, readily available control rec- 
ords on each truck. The inventory is 
stock tagged, and there are sepa- 
rate shop, cost, and mechanical his- 
tories for each truck. These are kept 
handy so that the fleet superinten- 
dent can check them whenever he 
wishes 

Like most bakeries, My Bread 
works on a 13-week-period year. That 
is why a “Detail of Truck Opera- 
tion” form is made out by the shops 
only once every four weeks. This 
lists all expenditures, repairs, and 
operational factors of each truck in 
the fleet 

A copy of this ‘detail’ goes to Mr 
Thomas. Just by looking at the truck 
mileage and at the gas and oil opera- 


Soft Winter WheatFlours 


Family - Commercial 
Export 





Long Distance Telephone 32 
Cable address — “Jasco” 


J. Allen Smith & Co., Inc. 


KNOXVILLE 6, TENNESSEE 
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tion averages, Mr. Thomas can de- 
tect the trouble spots—or potential 
trouble spots. 

Mr. Thomas serves as a consultant 
to QBA members. Several field men, 
experts in automotive matters, work- 
ing under him, make periodic ser- 
vice visits to affiliated bakeries. They 
come to My Bread for two days a 
month. While there, they give the 
vehicles safety inspections and review 
maintenance operations. These ex- 
tensive checks determine if the re- 
pair men have done a pencil or a 
mechanical job. 

When their study is completed, the 
field men make their recommenda- 
tions and suggestions. 

QBA has used the _ preventive 
maintenance program in many of its 
member firms, and in varying stages 
of completeness, for the last 12 years 

Another factor that has aided in 
truck operation economy recently is 
the switch My Bread has been mak- 
ing to aluminum alloyed bodies 
(QBA is now standardizing this type 
of light weight chassis.) Aluminum 
bodies decrease the weight of their 
vehicles by 1,800 lb. With these light 
weight bodies, the loaded trucks now 
weigh less than the old steel models 
did unloaded. 

According to Mr. Thomas, the life 
span of a truck can vary from 7 to 
15 years—with the aluminum-bodied 
ones lasting closer to 10 to 15 years, 
and the steel vehicles usually endur- 
ing closer to 7 years. 

My Bread's bright yellow and blue 
delivery trucks are a familiar sight 
in southern New England. The com- 
pany does not permit the “sun” to 
fade from the sunbeam colors that 
constitute the QBA trademark. Each 
truck is freshly painted every two 
years, or even earlier 

My Bread has won the Fleet Own- 
er award twice. Although there is no 

MY BREAD, | 





Dependable Spring Wheat Flour 
CORNER STONE * OLD GLORY 
CHIEFTAIN * GOODHUE 
Bulk or Sack Loading 


Ww 


LA GRANGE MILLS 


RED WING, MINNESOTA 


V&V VY 


FLOUR THAT'S CHECKED 
AND DOUBLE CHECKED 


W. J. JENNISON CO. 


Millers of spring wheat flour 











Minneapolis, Minn. « Phone FE 2-8637 


BULK OR SACK LOADING 











Exceptional Bakery Flours 


NO-RISK EX-HI 


Capacity 3,700 Cwts. Daily 


NO-RISK 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


PLA-SAFE 


Grain Storage 2,250,000 Bus. 
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AMERICAN FLOURS, Inc. 











14 


THE NORTHWESTERN MILLER 


American Bakeries’ 1958 Sales Rise; 
Higher Costs Cut Into Net Earnings 


CHICAGO—Net sales of Ameri- 
can Bakeries Co. for 195%, as re- 
ported in the firm's annual report 
ts stockholders, amounted to $152,- 
114,177, compared with $150,370,- 
756 for 1957. The sales increase, 
amounting to $1,743,421, however, 
was not sufficient to offset higher 
costs and a 1958 decline in con- 
solidated net earnings, according to 
L. A. chairman, 


Cushman, board 


and Daniel J. Uhrig, president of 

the company. 

In the year-end financial statement, 
the company officers stated that “the 
sales increase during the unsettled 
business conditions of 1958 was not 
sufficient to offset higher costs." 

Consolidated net earnings of Amer- 
ican Bakeries for the year 1958 were 
$5,179,849, equivalent to $3.06 a share 
of common stock outstanding, com- 
pared with $5,832,104, or $3.49 a 





entenmal mits, inc. | 


340 CENTRAL BLOG., SEATTLE 4, WASH. 
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RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, 


WISCONSIN 








“Best Out West”’ 
**Red Chief” 








Four Top Notch Spring Wheat Flours 
Sheridan Flouring Mills, Inc., Sheridan, Wyo. 


‘Diamond D”’ 
**Wheats Best”’ 

















KANSAS 
DIAMOND 
BAKERY 


share in the preceding year. Divi- 
dends of $450 a share of preferred 
stock and $2.40 a share of common 
stock were paid during the year. 

Current assets at the close of the 
year totaled $25,965,189 and current 
liabilities $7,924,828, leaving working 
capital of $18,040,361, compared with 
$17,304,541 at the previous year end. 
Included in current assets are cash 
and government securities in the 
amount of $17,771,217 and _ inven- 
tories, priced at lower of cost or mar- 
ket, of $4,787,349. 
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During the year $3,942,314 was ex- 
pended for capital improvements 
and additions. 

Operations were charged $5,795,645 
for maintenance and repairs, and 
$3,627,632 for depreciation and amor- 
tization. These charges were $586,727 
more than in the previous year 

Holders of $456,100 par value of 
preferred converted their stock into 
common at the rate of two and a half 
shares of common stock for each 
share of preferred; and the sum of 
$316,372 was expended in the retire- 
ment of debt and preferred stock. 


AMERICAN BAKERIES CO. AND SUBSIDIARIES 


Consolidated Balance Sheets 
ASSETS 


CURRENT ASSETS 
Cash 


U.S. government and other marketable securities—cost 
less allowance for doubtful 
and products—lower of 


Accounts receivable 
Fiour, ingredients, 
first-out) or 
Prepaid expenses 


supplies 
market 


Total current assets 
INVESTMENTS 
Cash and U.S 
Government an 
thorities—cost 
Mortgage notes rece vable 


overnment securities 
municipal securities on 


plant and equipment—cost 
allowance for depreciation 


Property, 
Less 


cost) in sinking fund 


deposit 


Dec. 27, 1958 Dec. 28 1957 
$12,788,659 
4,982,558 


3,039,811 


$12,718 882 
6,592,132 
accounts 2,654 648 
cost (first-in 
4,787,349 4 
366,812 


$25,965,189 


153 771 
291,38) 
$26,410,814 
150,000 150,000 
with state au 
186,745 
275,452 


185 255 
304,90! 





612,197 640,155 


60,435,291 
33,461,263 


57,553,404 
30848 '833 


26,974,028 26,704,571 


$53,551,414 $53,755.54) 


LIABILITIES 


CURRENT LIABILITIES 
Accounts payable and accrued expenses 
Federal taxes on income ‘ 
Current installments on promissory notes 
Total current liabilities 
PROMISSORY NOTES 
3% note payable $180,000 annually to 
shown above 


1963 


Dec. 27, 1958 Dec. 28, 1957 
$ 4,117,413 
3,539,915 


267,500 


$ 3,973,110 
4,865 663 
267,500 
7,924,828 9,106,273 
less current maturity 


720,000 900 000 


3% % note payable $87,500 annually to 1970 with final maturity of 


$350,000 in 197! less current maturity 


STOCKHOLDERS’ EQUITY 
Preferred stock, 412% 
per share 


cumulative 


shown 


convertible 


above 1,312,500 1,400,000 


2,032,500 2,300,000 


per value $100 


Authorized 75,000 shares, outstanding 51,148 shares at Dec. 27 


1958, and 56,208 shares at Dec 
Common stock, without par value: 
Authorized 2,500,000 shares, 
Dec. 27, 1958, and 
stated value 


Sundry capital credits (no change during year) 
Balance of earnings retained for use in the business 


28, 1957 


outstanding 
1,597,417 shares at Dec. 28 


5,114,800 5,620,800 


shares at 
1957, at 


1,615,173 


7,451,080 
864,144 
28,413,244 


42,349 268 


8.116.780 
864.144 
29,498 362 
43,594,086 


$53,551.414 $53,755,541 





MY BREAD 


(Continued from page 12) 





monetary reward attached, the com- 
pany has its own specific reasons for 
competing, as outlined by Mr. Thom- 
as: 

“The contest stirs our people a bit 
They tire of hearing me talk mainte- 
nance all the time—so the contest 
highlights what I'm after, good con- 
trol factors and a preventive program 
functioning at a high level.” 

For a company willing to try ef- 
fective maintenance methods in 
truck operations, My Bread officials 
believe the rewards are many, _in- 
cluding the fact that management 
will see a real dollars-and-cents sav- 
ing. Winning a maintenance efficiency 
award, too, boosts employee morale 
And, with the award as a badge of 
excellence for its performance, the 
company achieves a greater degree of 
prestige in its community. 


its 


——BREAD 


DISTRIBUTOR DIES 

GRANDVILLE, MICH. Cecil 
Wing, 55, Grandville, manager and 
co-owner of United Bakers Distribu- 
tors for 18 years, died recently after 
a long illness. Mr. Wing was born 
in Maquoketa, Iowa. He lived in Ada, 
Mich., for nine years and for the last 
24 years in Grandville. Surviving 
are his wife, Helen; two sons, two 
sisters and three grandchildren 


S THE STAFF OF LiFe 
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PHILADELPHIA 6, PA. 
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BALTIMORE 2. MD. 








Michigan Soft Wheat Flour 


Plain and Self-Rising 


King Milling Company 


LOWELL, MICHIGAN 











LINDSEY-ROBINSON & CO., Inc. 


ROANOKE, VA. 


Quality Soft Wheat Flours 
for 75 Years 








DAVID HARUM 
BAKERS FLOUR 
From "s 
Choice Winter Wheat 
LEXINGTON MILL & ELEV. CO. 


LEXINGTON, NEBRASKA 
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In this box (to be opened soon)... 


the most important 





new advance in 








dry yeast handling 





in years! 


Here’s good news for bakeries with an 
eye towards becoming more automated 
... the first major step in automatic 
handling of dry yeast. Watch for 
“uncrating’ of this box soon .. . a big 


announcement from Red Star! 





RED STAR YEAST &@ 
PRODUCTS CQO. 


MILWAUKEE 1, WISCONSIN 





World leader in dry yeast 
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FOR MEN IN 
MOTION 


| 


If you are a bakery executive, 

you are a man in motion”. 
It requires constant activity to know every phase 

of your business well. New production techniques 

and improved formulas. Sales. Research and 
planning of new products. You keep fully informed 
on industry conditions and advances in the science of baking. 
That's why you value the assurance of perfect, uniform baking 
provided by that all-important ingredient, Drinkwater Flour. 


MORE SOUTHWESTERN BAKERS HAVE USED DRINKWATER 
FLOUR FOR MORE YEARS THAN ANY OTHER BRAND 


DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 


A Division of Burrus Mills, Incorporated 
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King ty the Baker’s Doorbell 


Star Bread Co., Denver, has an- 
nounced construction of a new $40,- 
009 wing at headquarters, 2744 W 
Colfax Ave. The new wing, 150 ft 
by 80 ft., is the first step in a planned 
major remodeling and expansion pro- 
gram, according to S. A. Boscoe, pres- 
ident 

a 

Mr. and Mrs. Ronald Garard, own- 
ers of the Walker (Minn.) Bakery, 
have leased their building and equip- 
ment to Ben McCarger, Dassel, Minn. 

a 

The City Bakery was recently 
opened in Faulkton, S.D., by Mr. and 
Mrs. Al Muehl of Faulkton and Ear! 
Swanson of Ipswich, S.D. Mr. Swan- 
son has been associated in the bak- 
ery business with his father in 
Ipswich for several years. 


Divigard Baking Co., Town Line 
Rd., Wolcott, Conn., has filed a cer- 
tificate of organization, listing sub- 
scribed capital of $27,800. Officers 
are Fred Divigard, president; Rose 
Divigard, vice president; Carmela 
Petrario, secretary, and Fred J. Divi- 
gard, treasurer. All are from Water- 
bury, Conn. 

2 

The King’s Bakery building at 3500 
Dodds Ave., Chattanooga, Tenn., has 
been purchased by the Goodwill In- 
dustries, Inc., of Chattanooga. 

2 

The Hoven (S.D.) Bakery, housed 
in the Reuer Co-op building, recent- 
ly underwent a program of remodel- 
ing. 

Slifka’s Pastry Shop at Iowa Falls, 
Iowa, was recently remodeled 

e 

operated by George 
Brownton, Minn., has 
been entirely repainted inside. New 
tile has been laid on the floor, and 
the heating plant has been renovated 

e 

Herbert Bramham, an employee of 
the Ideal Bakery at Livingston, 
Mont., has purchased the business in- 
terest of Lee Ritchey. Harry Wright, 
co-owner of the bakery since 1947, 
will retain his share of the business 

«e 

Bud Lathrop, who purchased the 
Whyle Bakery at Cedar Rapids, Iowa, 
following the death of Arthur Whyle 
has discontinued the business and 
will move the bakery equipment to 
Oskaloosa, Iowa 


The bakery 
Baldwin at 


The E. H. Koester Bakery, Inc., 
650 W. Lexington St., Baltimore, Md., 
is in the process of expansion. Plans 
call for the erection of a single story, 
2,400 sq. ft. addition to the existing 
structure 
e 
Gordon, operator of 
High Quality Bakery, 607 University 
Ave., Madison, Wis., recently pur- 
chased the Monroe St. Pastry Shop 
at 2608 Monroe St., Madison. The 
shop will be managed by Mrs. Lucille 
Recob. The bakery was formerly 
owned and operated by members of 
the Donald Haagensen and Thorsten 
Olson families for 30 years 
e 

John Gilbert, a franchise holder for 
Dunkin’s Donuts of America, has an- 
nounced plans to build a $45,000 
doughnut shop ai McDowell and 14th 
St., Phoenix, Ariz. 


Sam Sam's 


Norvel Buros has been named gen- 


eral manager of Beier Bread, Inc., 
Dixon, Il. 


Paul Schattgeen, owner of Schatt- 
geen Bakery in the Old Orchard area 
of Webster Groves, Mo., has been 
elected president of the newly organ- 
ized Old Orchard Shopping Center 
Assn., for the promotion of a shop- 


ping center in the area. The associa- 
tion, in its first move leased a 
parking lot that will accommodate 


between 50 and 60 automobiles 
& 

Harry Herman, Jr., has opened a 
new bakery at 7640 Holabird Ave., 
Baltimore, Md., to be known as Har- 
ry’s Drive-In Bakery. Mr. Herman 


has 
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was associated formerly with his 
father at Harry's Bakery, 2400 Fleet 
St., Baltimore 

e 

Howard Sligh and James Shiver 
have established the S & S Bakery 
Service Co., Atlanta, Ga., to repre- 
sent Brokay Products of Philadelphia 
in the Southeast 

* 

Richard H. Watson, with offices in 
Little Rock, has been appointed man- 
ager of Meyer's Bakeries in Pine 
Bluff, Blytheville, Hope, Texarkana, 
Jonesboro and Tyler, Texas. Mr. Wat- 
son was formerly manager of the unit 
at Blytheville, and has been with the 
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Daily Capacity 
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For more than 80 years HUNTER has served 
bakers with flour of/exceptional bread making 
quality. Such a long record of faithful perform- 


ance reflects our/basic policy of careful wheat 


selection and expert milling craftsmanship. 
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organization since 1945. He began his 
career in the bakery field in 1923 as 
a bread wrapper at Meridian, Miss. 
The change in personnel does not af- 
fect the Little Rock unit, which will 
continue under the management of 
Charles T. Meyer, Sr., and Fred Fan- 
cher. 
c 7 

Drucilla and Joseph Garlitz have 
opened a new Spudnut Shop at 1101 
N. First in Grand Junction, Colo. 


The Sweet Shoppe, Inc., High 
Point, N.C., has been incorporated to 


St., 
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operate in the bakery business. James 
R. Sloop, Ruth Sloop Atkins and D. 
P. Whitley, Jr., of High Point are the 
incorporators. The authorized capital 
stock was reported at $100,000. 

ie 


The Rolling Pin Bakery Co. has 
been formed at Billings, Mont., by C. 
K. Fergus, W. L. Simon, V. E. Klamm 
and J. E. Schultz. Capitalization was 
reported at $100,000. 

& 

A. Ralph Tubaugh has opened the 
Scotty’s Bakery at 217 W. Magnolia 
Ft. Collins, Colo. 


Marion and Ann Camping have 
opened the Camping’s Dutch Shoe 
Bakery at 4271 W. Florida Ave., Den- 
ver. 


e 
Jordan F. Mortensen has opened 
his new Englewood Danish Bakery at 
3350 S. Broadway in Englewood, 
Colo., a suburb of Denver. 


John and Ed Kurcin have opened 
the Golden Crown Bake Shop at 218 
Clinton St., Binghamton, N.Y. 
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ST. LOUIS FLOUR MILLS 


5020 Shreve Avenue 


St. Louis, Missouri 
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Kroger Earnings, 
Sales for 1958 
Set New Record 


CINCINNATI Both 
earnings of the Kroger Co. 
new highs in 1958, according 
seph B. Hall, president. Net 
for 1958, after taxes, was $21,6 
compared with $20,635,207, after 
es, for 1957. 

Earnings for 1958 amounted to 
$1.76 a share on the 12,319,317 shares 
outstanding at the year end. This 
compared with 1957 net income of 
$1.70 a share on the 12,144,414 shares 
outstanding on Dec. 28, 1957, Mr. 
Hall reported. All figures are after 
adjustment for the _ three-for-one 
stock split approved by shareowners 
on Dec. 10, 1958. Kroger’s 1958 earn- 
ings were equivalent to one and two- 
tenths cents per sales dollar. 

The present quarterly dividend rate 
on the common stock, Mr. Hall said, 
is equivalent to an annual dividend 
rate of 90¢ a share. The previous an- 
nual dividend was equivalent to 662s¢ 
a share after adjusting for the three- 
for-one stock split. Thus, the current 
dividend represents a 35% increase 
over the previous rate. This marks 
Kroger’s 57th year of uninterrupted 
dividends, and every dividend paid 
during this period was fully earned 
in the year paid. 

Sales of $1,776,175,147 exceeded 
1957 by 6%. Average sales per store 
were $1,257,914 in 1958, compared 
with $1,157,006 in 1957 and $982,589 
in 1956. 

“Kroger 


sales and 
reached 
to Jo- 
income 
29 930 
tax- 


im- 
early 


add- 


and earnings 
proved steadily during the 
months of 1958,"" Mr. Hall said, 
ing that the effect of the recession 
was felt during the summer and 
early fall. Labor difficulties within 
and without the company af- 
fected profits, he said. “However, re- 
covery was noticeable by October and 
the year ended with sales and earn 
ings at record levels.” 
New Stores 

Kroger opened 100 new 
1958, while closing 137 older stores 
There were 34 major remodels. Dur- 
ing the year, 44 stores were acquired 
through merger with Wyatt Food 
Stores of Dallas, Texas. Continuation 
of the company’s store building pro- 
gram at approximately the 1958 level 
is anticipated for the next few years 
Mr. Hall stated. At the close of 1958 
Kroger was operating 1,428 
compared with 1,421 a year previous 

Capital expenditures for all pu 
poses were $48,775,194 in 1958. This 
includes distribution centers 
manufacturing, transportation equip 
ment and miscellaneous capital im 
provements. Capital expenditures in 
1957 totaled $46,085,612 

In his annual letter to stockhold- 
ers, Mr. Hall, commenting on Kro- 
activities, stated that moderni- 
zation of the firm’s bakeries is 
ceeding. He reported that the new 
Shreveport (La.) Bakery was opened 
on schedule; that the new Detroit 
bakery will be in operation this 
spring; that the Indianapolis bakery 
will be opened next fall, and that the 
Cleveland bakery will be completed 
in about a year 


sales 


also 


stores in 


stores 


stores, 


fers 


pro- 


BREAD s YT 
VETERAN BAKER DIES 
CALEDONIA, ONT Albert FE 
Jones, who operated a_ bakery 
Caledonia for more than half a cen- 
tury, died recently at the age of 86 
He opened a bakery in 1904 and had 
operated at the same location con- 
tinuously since that time 
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ANHEUSER-BUSCH, INC. 
Bakery Products Division 















Baking in the Space Age 
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Tri-State Bakers Told to Adopt Business 


Practices Suitable to An ‘Age 


NEW ORLEANS—Approximate- 
ly 300 bakery operators, allied 
tradesmen and their wives and 
their guests listened to speakers 
cover topics ranging from the busi- 
ness impact of the space age to 


rocateo BEST 


IN THE ENTIRE MIDWEST! 


marketing and merchandising at 
the recent convention of the Tri- 
State Bakers Assn. 


The impact of the space age is al- 
ready being felt in business—with 








. PE\sve eee . 
PEG etieK 


Shipments from the Beardstown Mills to 
you are faster because they have fewer 
terminals — fewer congested gateways 
through which to pass. You benefit in sav- 
ings of time and money! 


| 
LOCA 


TED BEST FOR SPEEDY SHIPMENTS, TOO! 


Located ideally to receive wheat from all 
three major wheat producing areas, The 
Beardstown Mills can select from districts 
producing the finest wheat suitable for 
milling the very best flour! 





QUALITY CONTROL IS THE WATCHWORD 


- - » throughout every step of the milling operation! 

















of Change’ 


such benefits as automation — and 
there is much more to come, the bak- 
ers and their guests were told by the 
Rev. Frank Benedetto, S. J., head of 
the department of physics, Loyola 
University of the South. Fr. Bene- 
detto cited, as an example of this im- 
pact, the leisure now being enjoyed 
as a result of scientific research. His 
address was heard at the opening 
general session, at which time Fr. 
Benedetto was introduced by George 
Aiavolasiti, Ace Bakery, New Or- 
leans 

Another opening day speaker was 
Rex Paxton, public relations director 
of Sutherland Paper Co., Kalamazoo, 
Mich., who emphasized the age of 
change in which people now live, de- 
claring, “We are not going back to 
anything—-we are going’ forward. 
Raise your sights. Technologically, 
you of the baking industry have done 
so, but in marketing you have not.” 

George Graf, general manager, 
Quality Bakers of America Coopera- 
tive, Inc., New York, spoke at the 
business session on the_ subject, 
“What Bakery Merchandising Needs 
Most.”’ He listed a number of “needs” 
in bakery merchandising, stressing 
the principle that “a service must sell 
itself to justify its existence—a ser- 
vice exists only so long as it fulfills 
a purpose longer and better than a 
competing service.” Mr. Graf was 
introduced by N. F. DeSalvo, DeSal- 
vo's Bakery, Harvey, La., who sub- 
stituted as session chairman for 
Moore Guchereau, Lafayette, La. 

William L. Wolf, William Wolf 
Bakery, Inc., Baton Rouge, retiring 
president of Tri-State, reviewed ac- 
tivities of the past year, speaking at 
the initial session of the three-day 
convention. Mr. Wolf urged greater 
interest in legislative matters and a 
Sharing of responsibilities and ex- 
penses connected with such matters. 
He deplored the infiltration of cheap 
bread into the Tri-State area, and re- 
minded bakers of the danger that 
consumers will lose respect for bread 
Cheap bread connotes cheap quality, 
and is not conducive to maintain con- 
sumer respect for the nutritional val- 
ue of our product,”” he stated 


Speeches Summarized 
In his speech about 
the space age, Fr 


the impact of 
Benedetto said: 
‘The impact on education has been 
tremendous, causing a need _ for 
trained that is extremely 
difficult Physics, all but 
forgotten years ago, has now come 
to the front, due to the studies and 
discoveries that have followed the im- 
petus given to scientific research, 
such as cosmic radiation, which is so 
important to communication meth- 
ods; radar, which was made possible 


scientists 
to satisfy 


only by the millions of dollars in- 
vested into needed research by the 
government; atomic fission, which 


will provide nuclear power of the fu- 
ture, and other outer-space belts 
which affect radio, TV, telephones 
and telegraph 

“The effect has been felt, too, in 
the South, especially from such popu- 
lation shifts as have occurred in Tex- 
as, Florida, Alabama, and Louisiana 

where huge chemical plants are be- 
ing established 

“In all of 
tific upsurge 


tremendous scien- 
progress, the re- 


this 
and 
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Foy Bennett 
Heads Tri-State Bakers 


NEW PRESIDENT — Foy Bennett, 
general manager of Cotton's, Inc., 
Baton Rouge, La., was elected presi- 
dent of the Tri-State Bakers Assn. 
at the recent convention held in New 
Orleans. He replaces William L. Wolf, 


William Wolf Bakery, Inc., Baton 
Rouge, the retiring president. 
sponsibilities of the individual still 


It is not all just a matter of 
We must have 


remain 
appropriating money 


foresight, vision and—above all—a 
drive for what is right. We cannot 
afford to be isolated. Our standard 


of living is going to be higher in the 
future, but we cannot ignore the 
standards in other nations, because 
they affect us. In fact, we should help 


| . . vw. | 
Wisconsin Rye Fiour 


We Specialize in Dark Varieties 





Frank JakGenk Miruse Co. 


DANVILLE P.O. Astico WISCONSIN 








Lyon & Greenleaf Co., Inc. 
MILLERS OF 


High Grade Soft Winter Wheat Flour 


Plain and Selfrising 
LIGONIER, IND 














Miner - Hillard Milling Co. 
WILKES-BARRE PA 
Manufacturers of 

CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 














Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 
PRECISION-MILLED FLOURS 








HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Co. 


Denton, Texas 








Emphatically Independent 
MILLING 


KNAPPE COMPANY 

BEST QUALITY MICHIGAN 

CAKE & BAKERY FLOURS 
TEL: Redweed 1-3262 


AUGUSTA, MICH. 
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He Is a Happy Man 
Because You Supply 
Him Products that 
Are the BEST 


Always Keep Them Best With 


GOOCH'S BEST 
Palace FLOURS 


GOMEC SPRING LOAF JUMBO 
Western Wheat Spring Wheat High Protein Spring Clear 


GOLD NUGGET WHOLE WHEAT 
Spring Clear Hi-Protein Spring 


GoocH MILLING & ELEVATOR Co. 
LINCOLN, NEBRASKA 


Daily Capacity 6,000 Cwrts. Elevator Space 4,000,000 Bus. 
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to raise these other living standards, 
without fearing their competition 
This is a matter of striving for uni- 
brotherhood, and in this we 

Freedom, 
cannot be 

concluded 


versal 
cannot isolate 
democracy leadership 
bought over the counter, 
Fr Jenedetto 

Mr. Paxton, reminding bakers in 
his address of the enormous number 
market 


ourselves. 


of products now on the 
stated 

You must have marketing know- 
how Prosperity for any industry 
comes from selling wants—not needs 


You must people want your 
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products. You cannot market as you 
have in the past 15 years. Mr. and 
Mrs. Consumer are kings and queens 
You can no longer say to them 
‘Here’s my product, you buy it!’ 
There will be less emphasis on prices 
in 1959 and more on quality, perform 
ance and service 

“Selling via the supermarkets has 
brought new ways of doing things 
and it has brought greater impor 
tance to packaging appearance an 
appeal. Be sure your package is a 
good salesman, particularly in the 
self-service stores where there is m 
other salesman present except you! 


| 


package. If your package does not 
attract, nothing happens. Don’t be 
soft or complacent. Raise your sights 
in your industry, and you will be in 
the realm of ideas,” advised Mr. Pax- 
ton. 
Bakery Merchandising 

Mr. Graf, in his address about bak- 
ery merchandising needs, said: 

“The great challenge to 
sales management is to find the key 
to sell more goods per man _ hour 
Merchandising needs one good, sin- 
cere self-analysis. Is your operation 
geared to meet dealer and consume! 
demand, or is it geared in most cases 


bakery 
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- A PAGE FROM THE HISTORY OF 


Ree 


has come a long way 
to achieve today’s 


ited 


HITE BREAD 


made with 


1G US PAT OFF, 


DOUGH WHITENER 


SOFTER + WHITER+BETTER FLAVOR 


J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicego 6, Illinois 
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just to meet competition? Right now, 
90% of the time is devoted to out- 
maneuvering competitors, instead of 
determining what the housewife 
wants. In self-analysis, we must seek 
the answer to why our service is so 
costly and so ineffective. Learn and 
study distribution— where and how 
it goes. We have not yet learned mar- 
ket control and variety selling. One 
great need is to step up the caliber 
of sales management. There is too 
much reliance on short-cut methods, 
and too little knowledge of handling 
supermarkets 

“We are weak at the store level 
in personal pitch Sales managers 
need more creative imagination and 
ability to dramatize your products 
The essence of top grade management 
is to be able to interpret what the 
housewife wants, and promotion that 
puts selling in action. I believe that 
the industry has a great future. Our 
kind of service gives better products 
and fresher products. But there is 
much to learn. Let's find the answers 
now concluded Mr. Graf 

Another speaker who looked into 
the future with the audience was Dr 
Cylvia A. Sorking, business consult- 
ant, economist and author, St. Louis 
She spoke to bakers on self-analysis 
of their relationships and attitudes 
towards employees in the light of 
present-day procedures, and as they 
will be 

Citations Made 

Three citations were made during 
the convention. President Wolf read 
a citation and presented a desk tray 
with an inscribed plaque for Gordon 
Smith, Smith's Bakery, Inc., Mobile 
\la., pioneer association worker and 
founder of the Allied Trades of the 
Biking Industry. The gift was ac- 
cepted by Mr. Smith's son, Roy 

A citation and framed testimonial 
were presented to Georges Dennery, 
president of Charles Dennery, Inc., 
New Orleans, charter member of 
\TBI, for his services to the ‘i- 
tate organization 

Andreas F. Reising, Sunrise Bak- 
ery, Inc., New Orleans, president of 
he American Society of Bakery En- 
presented with an en- 
d ring by Chairman Aiavolasiti 
behalf of tri-state members for 
listinction he has gained in the 

industry. Mr. Reising, as part 

presentation, reminded bakers 

benefits of membership in 


neers was 


J. Meyer, Allstate Supply 
Orleans, president of the 
Allied Assn., arranged for 
‘rnoon and evening of varied 
includin i buffet 
Lakewood Country 


Richard T. Parris 
“Work Together, Learn Together” 


RETAILER—Richard T. Parris, the 
Pastry Shop, West Monroe, La., pres- 
ident of the retail division, Tri-State 
Bakers Assn., speaking at the recent 
convention in New Orleans, urged 
bakers to work together, and to learn 
to know one another for the mutual 
advancement of their respective busi- 


nesses, 
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Brought back because you asked for it... 


General Mills' Easter Bunny Cake Kit! 


* Pink and yellow rabbit ears in two sizes 
* Full-color poster 
* Formula & merchandising tips to help you sell 


Last year, you asked us to bring it back in ’59 because it 
was an “‘Alive’’ promotion. So here it is: the Easter Bunny 
Cake Kit that earned you so many extra profitable sales! 
Customers loved the cake for parties, centerpieces and 
family dinners. And you loved the profits you earned by 
baking and selling this clever Easter specialty! 


New this year are two kinds of easy-to-use “rabbit ears”’: 
One pink, one yellow, in two sizes for different-sized 
cakes. A formula-merchandising folder shows you how to 
make and display your cakes. And a bright four-color 
poster tempts customers to “thrill the children this Easter”’ 
with one of your cakes. Everything you'll need to trim and 
promote theeasy-to-make, easy-to-sell/ Easter Bunny Cake! 


Use Softasilk to bake the perfect Easter cake 


\ ~f All your best cakes start with Softasilk! That’s 
| because there’s no finer cake flour made any- 
where, at any price. With it, you'll bake high, 


silky textured cakes with the delicious, tender 


& | 


SOFTASILK | 


eating characteristics your best cakes should 
have. The kind of cakes your customers will 


i~___3 buy, and buy again. 


Easter is early this year, March 29. Ask your General 
Mills salesman now for the Bunny Cake Kit or write: 


General 


BAKERY SALES SERVICE Mills 


S200 WAYZATA BLVD... MINNEAPOLIS 26, MINNESOTA 





See you at the Assoc. Retail Bakers of America Convention 
at the Sheraton-Park Hotel, Washington, D.C., Apri/ 12 to 15! 
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The Wafer... Warranty 


That Protects YOU 


Only Roche makes it. 
It’s SQUARE. 
Roche originated it. 
Roche guarantees it. 


{© RA\ Roche engraves the Roche name on 
4 OC \. each wafer to make sure you always 
NS Sie get the genuine square bread enrichment 
“8 ) wafer guaranteed and made only by Roche. 


Roche identifies each box of genuine 
Roche square wafers with the name 
Roche on each end of every box 


Roche guarantees 
each Roche square 
wafer with 
this warranty 


*ROCHE—Reg. U.S. Pat. Off 


5 iu th 5 BREAD ENRICHMENT WAFERS 
7 ~ = are guaranteed by Hoffmann-La Roche Inc. 
to give you 
mee 


* 1 ‘ y, 
{ Lil Z f 
Ow 4 04 -/ 
y 7 = vad of 
SQUARE wofers give 


you thousands of perti 
cles, longer suspension 


5. CLEAN, EVEN 
BREAK 


3. SUPER-THOROUGH 
DIFFUSION 


2. QUICK 
DISINTEGRATION 


1. ASSURED 
POTENCY 


40 
union 
Oe 
LN oye Se 
‘ euies 
te 
Wafers break clean into 
halves and quarters. for 
odd sited doughs 


Flour fine particles in 
sure even distribution 
throughout each loot 





Look for the name ROCHE — your guarantee on the Wafer with the 
Warranty. Order from your yeast company salesman today. 


NEW JERSEY 


* HOFFMANN-LA ROCHE INC. - 


NUTLEY 10 
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“OLD TIMES" 
BUCK WHEAT 


ROCK RIVER” °°RRE QDGETT’S” RYE 


1/1 Grades—-From Darkest Dark to the Whitest White 
Specially Milled hy the Rlodgett Family—Since 1848 








FRANK H. BLODGETT, Inc., Janesville, Wisconsin 
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ance at the closing banquet. Presi- 
dent Wolf was presented with a set 
of gold cuff links and accessories at 
the banquet. 

William Bacher was chairman of 
the banquet arrangements, and 
Christy J. Smith, Wesson Oil & 
Snowdrift Sales Co., was chairman 
to TRI-STATE BAKERS, pag: 


‘ 


Club. Because of inclement weather, 
outdoor activities were cancelled. 
Special entertainment for more 
than 100 ladies in attendance was 
provided under the general direction 
of Mrs. A. F. Odette Reising. These 
activities included a luncheon, a 
sightseeing tour, attendance at the 
races and arrangements for attend- 


(Turn 


TRI-STATE MEETING—Upper, from left: William L. Wolf, William Wolf 
Bakery, Inc., Baton Rouge, La., outgoing president of the Tri-State Bakers 
Assn., is seated with Andreas F. Reising, Sunrise Bakery, Inc., New Orleans, 
president of the American Society of Bakery Engineers, and Rex Paxton, 
Sutherland Paper Co., Kalamazoo, Mich., one of the convention speakers. 
Standing is George Aiavolasiti, Ace Bakery, New Orleans, chairman of the 
opening session. Lower photo, from the left: Allied association members who 
acted as host to the convention included: Harry S. Redmon, P. L. Thomson & 
Co.; Carrol DeGorge, John E. Koerner & Co.; LeRoy Blount, Anheuser-Busch, 


Inc., and Martin H. Heiderich, Graham & Sauve, all of New Orleans. 





TODAY'S MODERN BULK FLOUR MILL 


WEBER’S BULK FLOUR PLANT, pictured at the left, 


is an integral pat of today’s modern flour mill. The 


process of converting the milling industry from sacks to 


bulk requires modern bulk flour storage and handling 


facilities to replace the old sacked storage warehouse. 


THE WEBER FLOUR MILLS CO. 
SALINA, KANSAS 
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WN orton Risdal, Director of Products Control, shows 
samples of the test bake to ““Mr. American Farmer”’ 
on his tour of the King Midas Offices in Minneapolis. 


Here in the Laboratory we keep a constant vigi- 
lance to make sure that King Midas quality is 
maintained. Our Laboratory is more than just an 
array of the most modern testing equipment. We 


Ld 
FLOUR MILLS 


MINNESOTA 


MINNEAPOLIS <> 


check our finished product with the latest scientific 
equipment and then a top group of executives, with 
an aggregate of 106 years of King Midas experience, 
judges the finished bake everyday. They add their 
years of experience to the ability of modern scien- 
tific equipment to insure the uniformity and quality 


of King Midas Flour. 





World symbol 
of the fight 
against TB 














WHAT SELLS 
BAKED FOODS 


NO. 1 IN A SERIES 
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, e 
DURING THE HARVEST, experts visit colleges and crop improvement groups 
the wheat areas and begin the task of | which Pillsbury helps support. Pur- 
sampling the crop. Each year new va- pose—to find the best wheat for mill- 
rieties are planted and tested under ing into flour. Also, certain areas may 
the supervision of leading agricultural produce better baking wheat. Find- 


QUALITY BAKED FOO 


and at Pillsbury 


BLENDING THE WHEAT is the next step. Most flours are milled from a combina- 
tion of wheat types—and establishing the right proportions is a critical part of 
the milling process. Painstaking analysis by these Pillsbury experts assures the 
baker of uniform baking characteristics every time. And this uniformity of ingre- 
dients is helping the bakers of America produce a more uniform product... a 
better product for the American housewife. Modern milling methods have helped 
the baker build his business and win greater customer acceptance for his products. 










: SEI = 


Lot 














ACRES i tege aa : 


RESERVOIR OF WHEAT is maintained in the vast pal | 
elevator system that covers the wheat producing areas. ' )  ] 
In elevators like this there is an “inventory” of wheat f ; 
on hand to assure a supply of every kind of fine, high ; WA 
grade wheat for every kind of flour. \ . 
4 


g those areas is the first job of the WHEAT SAMPLES are rushed to one of loaves of bread. These test reports guide 
Pillsbury men who visit elevators in Pillsbury’s five experimental mills where Pillsbury’s Grain Buying experts—who 
he important wheat producing they are cleaned, tested and milled purchase wheat from the areas that 
ounties—all the way from Okla- into flour. The flour is laboratory tested produce samples with the best baking 
oma to the fields in Manitoba. by chemists and finally baked into test characteristics. 


JS START WITH QUALITY WHEAT 


wheat selection starts in the field! 





IN THE MODERN MILL, wheat is thor- END OF THE JOURNEY .... where the 
oughly cleaned, conditioned and ground .. . many months of painstaking analysis, 
during which the coarse elements are sifted checking and testing pay off! Since the 
away, leaving only the pure, fine flour. The first analysis in the wheat field, hundreds 
miller of today is a skilled engineer who em- of highly skilled Pillsbury people have 
ploys precision equipment to produce a contributed to the overall job of bringing 
consistently uniform product for the baker. better, more uniform flour to the baker. 


... your partner in building sales! 


Ihe Pillsbury Company, Minneapolis 2, Minnesota 
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Worth looking Into 


New Products 
New Services 


IDEA BOx 


New Literature 


This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 
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No. 1266—Cup Cake 
Frames Reinforced 


A new construction feature claimed 
to greatly reinforce and strengthen 
cup bottoms is now available on cup 


cake frames made by Chicago Metal- 
lic Manufacturing Co. This exclusive 
“Cup Gard" ribbed embossing fea- 
ture has been tested and proved in 
actual baking operations, reports Chi- 
cago Metallic. The new “Cup Gard” 


ribbed embossing construction rein- 


. 2093—Water Conditioner 
. 4266—Cup Cake Frames 
. 4267—Packages 

. 4268—Mixer 

- 4269—Easter Kit 

. 4270—New Package 


~ OLIP OUT 


Send me information on the items marked: 


| No. 4272—Baker's Mitt 


| Ne. 4275—Carrier 


FOLD OVER ON THIS LINE FASTEN (STAPLE, TAPE, GLUE)— MAIL 


forces the sides and bottoms of the 
cups, making them considerably 
stronger and much more resistant to 
damage. “Cup Gard” assures longer 
cup life, and will permit easier re- 
leases, as “Bottom Gard” and “Pan 
Gard” do in the case of bread or pull- 
man pans. For details, check No. 4266 
on the coupon, clip and mail to this 
publication. 


No. 4271—Catalog 
Deseribes Ovens 


The food machinery division of 
Baker Perkins, Inc., is offering a 
catalog featuring, with photographs, 
three types of ovens of the Petersen 
design. These include a heavy duty 
revolving tray oven, a Roast-N-Bake 
type, and the Ec-Tri-Flex unit. The 
catalog points out general oven per- 
formance details for pan breads, buns, 
hearth breads and rolls, sweet goods, 
meats, pies and cookies. It states gen- 
eral specifications, type of construc- 
tion, sizes and heating systems avail- 
able. For a copy of this catalog, check 
No. 4271 on the coupon, clip and mail 
to this publication 
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No. 4271—Catalog 


No. 4273—Di ser 
No. 4274—Bocklet 


. 4276—Wrapper 





FIRST CLASS 
PERMIT No. 2 


(Sec, 34.9, 
P. L. & R.) 


MINNEAPOLIS, 
MINN. 
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BUSINESS REPLY ENVELOPE 
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No. 4267—Pictorial 
Doughnut Packages 


Sutherland Paper Co. now has 
available for bakers a series of four 
full-color reproductions of cake 
doughnuts suitable for use on dough- 
nut packages. Each illustration shows 
the doughnuts in a different, appeal- 
ing setting—milk and doughnuts on a 
plate, doughnuts on a silver platter, 
coffee and doughnuts on a plate, and 
milk and doughnuts in a basket. De- 
signed to upgrade the shelf appeal of 
doughnut packages, the pictorials are 


available in 8 and 12-count dough- 
nut carton sizes. They can be used 
with specially created Sutherland 
designs, or fitted into existing brand 
designs to maintain a_ particular 
“family’’ design appearance. Because 
of the realistic appearance of the 
doughnuts in the pictorials, Suther- 
land the possibility of bakers 
using them in cartons without the 
windows ordinarily used to show the 
actual product inside. For details, 
check No. 4267 on the coupon, clip 
and mail to this publication. 


No. 1268—Greater 
Mixing Control 

The Day Hercules Mixer, with new 
interchangeable agitator roller arm 
feature, affords new control to mix- 
ing times to compensate for varia- 
tions in flour characteristics, and 
changes in absorption, formulation 
and floor time, reports the manufac- 
turer, the J. H. Day Co. Where such 
major production situations change, 
the roller arms on the dough mixer 
may be speedily changed from one 
diameter size to the next to make 


sees 


compensation and maintain 
mixing schedules. To further insure 
controlled mixing times, the new 
Day super-active water jacket com- 
pels the coolant to reach 100% of 
the tank sheet surface. This directed 
flow precludes the possibility of “hot 
spots,” and is claimed to be the most 


proper 
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efficient water cooling arrangement 
known. The Hercules Dough Mixer 
may be equipped with direct expan- 
sion cooling if required. For details, 
check No. 4268 on the coupon, clip 
and mail to this publication. 


No. 4270—New 
Cylinder Package 


Sealright Co., Inc., now has in use 
what it terms a new idea in small- 
type packaging diverse enough to 
package such products as cake and 
cookie mixes. The cylinder-type, half- 
pint container, called ‘*Totem-Pak,” 
consists of a plastic coated container 
that is fitted into a _ glassine-lined 
paper cylinder. Then a “tite seal” 
cover is placed over both the plastic 
container and the outer cylinder. For 
details check No. 4270 and mail to 
this publication. 


No. 4269—Bakers’ 
Easter Kit 


Cupcakes decorated with chicks set 
in colored coconut, and Easter egg 
cakes frosted with colored icing 
spotted with bouquets of flowers are 
the latest in a series of bakery form- 
ulas presented to retail bakers by 
Durkee Famous Foods. Prepared 
especially for promotional emphasis 
preceding Easter, Durkee’s Happy 
Easter Surprises will be especially 
effective as Easter baked decora- 
tions. The Durkee kit contains make- 


Happy 
Easter Surprises 
FOR EASTER BASKET TREATS 


up instructions, a full-color window 
streamer and a self-standing 
card picturing the Happy Easter Sur- 
prises in a colorful Easter setting. For 
details, check No. 4269 on the cou- 
pon, clip and mail to this publication 


No. 4273—Dispenser 
For Tape Coding 


Kiwi Coders now produces a new 
dispenser and printer for Scotch 
Brand pressure-sensitive tape. The 
tape is printed on the sticky side with 
reverse type. It is possible, the manu- 
facturer claims, to code-date the tape 
or to print a small message. For code 
dating, the company recommends its 
patented, built-in, band-type number- 
ing heads, in which case the code is 
changed by turning small wheels. For 
details, check No. 4273 on the cou- 
pon, clip and mail to this publication 


No. 4275—Carrier 
For Supplies 


Walton-March has developed “The 
Caddy,” a fabric carry-all for main- 
tenance supplies such as_ polishes, 
cleaners, cloths, brushes and gallon 
containers. The unit consists of 10 
pockets and a heavy quilted backing 
to prevent damage to supplies, and is 
designed to fit both the 4- and 6-bu. 


easel 
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1958 acreage 95.6: “good to excellent” 


Discover for yourseii the outstanding baking 
qualities of Nebraska wheat flour. Try it now! 


Nebraska wheat flour has adequate mixing time, 
proper mixing tolerance, high absorption, better 
baking performance and improved loaf quality. 


Year after year, Nebraska wheat has been con- 
sistently high in quality. Varieties with 
“good to excellent” milling and baking character- 
Note: tor Heghoscagito-n gr sound a istics constituted 99.6% of Nebraska's 1958 
—— tne tat — eee wheat acreage. Strong gluten varieties con- 
able for free showing on request. . o er ~? 
; stituted 64.1% and mellow gluten varieties 35.5%. 
Write: 
Nebraska Wheat Commission 


606 Trust Building 
Lincoln, Nebraska 
Always Pick the Leader Nebraska Wheat 
| 


Specify Nebraska wheat in your next flour order. 


NEBRASKA GRAIN IMPROVEMENT ASSOCIATION NEBRASKA GRAIN 


340 AGRONOMY BUILDING 
COLLEGE OF AGRICULTURE, LINCOLN 3, NEBRASKA IMPROVEMENT | ¥& Commiion 
' ¥ 


606 TRUST } BUILDING 


Please send further information about the ' ASSOCIATION beetles 
COLN 8,/|NEBRASKA 


milling and baking qualities of Nebraska Wheat. 
LINCOLN, NEBRASKA 


NAME TITLE 
COMPANY Cooperating with the College of Agriculture 














ADDRESS 
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Waste Mobile units manufactured by 
Walton-March. Four fasteners at the 
top of “The Caddy” attach to the 
Waste Mobile bar, while two elastic 
tape loops slip over the casters and 
onto the legs. For more information, 
check No. 4275 on the coupon, clip 
and mail to this publication. 


No. 1271—Materials 
Handling Booklet 


materials handling 
have resulted 
pneumatic 
selected com- 


pro- 
when 
equip- 


Improved 
cedures which 
certain types of 
ment are arranged in 
binations to supplement each other 
are discussed in a 12-page booklet 
offered by the Fuller Co. The booklet 
is a reprint of a speech by Harry A 
Markle, Jr., chief engineer of Fuller 
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delivered at the 1958 Materials Han- 
dling Conference of the American 
Society of Mechanical Engineers. An 
ASME publication, the bulletin dis- 
cusses applications of the Airslide 
Pump, a recent development in pneu- 
matic conveying by Fuller. Several 
applications of this Airslide Pump 
are revealed. These include its use as 
part of a semi-trailer for filling and 
discharging dry materials in bulk. 
For copies of this booklet, check No 
4274, clip the coupon and mail to 
this publication. 


No. 4272—Sturdy 
Mitt for Bakers 


The Singer Glove Manufacturing 
Co. reports that it now has available 
the “Emalfon,” a mitt that is partic- 





113 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 
BAKER EXCELLENT RESULTS WITH: 


HUMMER—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong S 
STRONG BAKERS—First 
CAKE and PASTRY FLOURS 
RYE—White - Medium - Dark 


GEORGE URBAN MILLING CO. BUFFALO, N.Y: 


ing Patent 
pring Clear 








Bread and Rolls 


818 Wayzata Blvd. 





BAKING TRAINING 


for Veterans and Non-Veterans in 

@ Cakes and Pastries 

Experimental Baking and Decorating Included 
Scholarships Available—Write 


DUNWOODY INDUSTRIAL INSTITUTE 


An endowed non-profit trade school 


Minneapolis 3, Minn. 








ularly suitable for the baking indus- 
try due to a greater degree of pro- 
tection and flexibility than the usual 
hand pad now in general use. The 
mitt is made of a patented combina- 
tion of three thicknesses of material. 
The outer layer is of terry cloth, 
treated to make it flame-resistant. 
The inner layer is all-wool for added 


insulation. The third layer (next to 








the skin) is of soft fleeced cotton. In 
actual tests the Emalfon Mitt has 
withstood temperatures up to 700°, 
the manufacturers. Designed for 
easy “on and off,” it reportedly pro- 
tects the whole hand, yet is com- 
fortable, giving the hand a natural 
“feel” and sure grip on a hot pan. It 
can be worn on either hand. For de- 
tails, check No. 4272 on the coupon, 
clip and mail to this publication. 


say 
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No. 4276—W rapper 
For Baked Foods 


The Polymaster division of Cello- 
Masters, Inc., has produced a new, 
transparent food freezer wrapper 
which it reports has an unusual “‘con- 
trolled cling’’ quality that holds fast 
and does not break when subjected 
to up to seven pounds of weight. 
“Cling Wrap” was developed from a 
Spencer Chemical polyethylene resin, 
and is supposed to improve material- 
ly the efficiency of preserving such 
products as baked foods, among oth- 
ers. A feature of Polymaster “Cling 
Wrap” is a new cutter-bar dispenser 
box designed to eliminate the hazard 
of losing the film edge, which pre- 
viously meant almost total waste of 
the package. Check No. 4276 on the 
coupon, clip and mail to this publica- 
tion for details. 


No. 2093—W ater 
Conditioner 


The availability of Magnetron, a 
water conditioning instrument that 
prevents scale and corrosion by intro- 
ducing energy to the salt and min- 
eral molecules in water has been an- 
nounced by Magnetron Water Condi- 


tioner. The energized molecules, the 
firm said, lose their ability to adhere 





KEEP THIS 
UNDER YOUR HAT: 


we 
WHEAT FLOUR 
INSTITUTE 








QUAKER BAKERS FLOUR is specially 


designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write... or Wire to: 


. The Quaker Oats Company 
Chicago, U.S.A. 
Mills at Cedor Rapids, lowa « St. Joseph, Mo. ¢ Sherman, Texas 


and Los Angeles, California 
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NOW BEMIS GIVES YOU THE BEST 
NONPREMIUM ANTI-SKID MULTIWALL BAG 
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Here is a simple, convincing do-it- 
yourself test for comparing the new 
Bemis Anti-Skid Multiwall and any 
other nonpremium multiwall. Put 


one bag on a smooth board and tilt 





it, measuring the exact point at which 
the bag starts to skid. Then try it 
with the other bag. O. K.—go ahead. 








‘Thee are many commercial anti-skid 
papers and anti-skid treatments. Some are 
only partially effective. Others are expensive 
... demand a high premium! 

But now— Bemis offers a new sheet that 
will give you definitely the best anti-skid per- 
formance of any multiwall at no upcharge. 
Its performance is equal to or better than 
many anti-skid multiwalls for which you 
pay a premium price. 

And the new Bemis Anti-Skid Multiwalls 
make possible still finer Bemis brand print- 
ing because of the smoother paper surface. 
(The increased surface friction is obtained 


through the addition of a special compound 
during the papermaking process. The paper 
does not “‘feel rough.’’) 

Improved stack-ability ... better printing... 
no upcharge. Three very good reasons for 
trying Bemis Anti-Skid Multiwalls. Call 


your Bemis Man today. 
Bemis 


General Offices — 408 Pine Street 
St. Lovis 2—CHestnut 1-0900 
Sales Offices in Principal Cities 


WHERE FLEXIBLE PACKAGING 
IDEAS ARE BORN 
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to themselves or the metal over 
which they pass, for a period of time. 
The unit is a permanent installation 
and is not a water softener. For more 
information check No. 2093 on the 
coupon. 


Also Available 


No. 4186—Bagging scale 
Richardson Scale Co. 

No. 4187 — Bulk airlock, Sprout, 
Waldron & Co., Inc. 

No. 4138—Conveyor bulletin, Full- 
er Co. 

No. 4189—New shortenings, Theo- 
dore R. Sills & Co. 


bulletin, 
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No. 4140—Packaging papers, 
Packaging Institute, Inc. 

No. 4141—End labels, Pollock Pa- 
per Corp. 

No. 4142—Flour weighing system, 
Richardson Scale Co. 

No. 41438—Sealing tape, 
Mineral & Chemical Corp. 

No, 4144— New plastic package, 
Cochran-Continental Container Corp. 

No, 4145—Bread dusting starches, 
A. E. Staley Mfg. Co. 

No, 4147—Wrapping Machine, Bat- 
tle Creek Packaging Machinery, Inc. 

No. 4148— Drum dumper, Colson 
Corp. 


United 


No. 4149—Wrapping film, Contin- 
ental Can Co. 

No. 4150 — Pneumatic control, 
American Machine and Metals, Inc. 

No. 4151 — Depanning compound, 
Max Ams. Co. 

No. 4152 — Freezer unit, 
Metal Mfg. Corp. 

No. 4153 — Dough Conditioner, R. 
T. Vanderbilt Co., Inc. 

No. 4154—Sweetener booklet, Corn 
Produc‘s Sales Co. 

No. 4155—Liqu'd converter, 
Equipment Corp. 

No. 4156 — Salt dispensing bin, 
Morton Salt Co. 


Victory 


Flow 





6 YEARS 
OF PROVED 


PERFORMANCE 


ys ‘0 me 


The accepted car of the 
baking and milling industries 


Every year, more and more millers and bakers are going to Airslide cars for eco- 


nomical bulk shipment of flour. Here’s why: 


. No bills for bags, drums or containers 


2. Easier, safer loading and unloading 


3. No packing, racking or stacking 


. Far more clearance for unloading 


Where the volume warrants, the Airslide car can be used for bulk transportation 


of sugar. For further information on bulk shipping, call or write. You'll find, 7 


pays to plan with General American. 


AIRSLIDE 


Airslide Car Department 
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No. 4205—Pneumatic system, Ful- 
ler Co. 

No. 4206—Pan washer, Alvey-Fer- 
guson Co. 

No. 4207—Anti-sticking 
Perc E. Harms Co. 

No. 4208—Band blade 
Bettendorf Equipment Co. 

No. 4209—Cake pan turner, J. H. 
Day Co. 

No. 4210 — Wrapper 
Pont. 

No. 4241 — Sorbic preservatives, 
Union Carbide Chemicals Co. 

No. 4242 — Bulk facilities, 
Perkins, Inc. 

No. 4243—Cake decoration 
Durkee Famous Foods 

No. 4244—Flavor filler, 
ette, Inc. 

No. 4245—Bakery machines, Anets- 
berger Brothers, Inc 

No. 4246—Revolving ovens, 
Perkins, Inc. 

No. 4247—Caramel coloring, Seth- 
ness Products Co. 

No. 4248—Brownie 
Products Co. 

No. 4249 — End label 
Crown Zellerbach Corp. 

No. 4250—Honey glaze set, Cara- 
van Products Co. 

No. 4251 — Bread 
Zellerbach Corp. 

No. 4252—Doughnut 
Pitman & Sons, Inc. 

No. 4253 — Price 
chines, A. Kimball Co. 

Ne. 4254—Food scoop, Wood Shovel 
& Tool Co. 

No. 4255—Cherry pastry 
tion, Durkee Famous Foods. 

No. 4256—Tote booklet, Tote Sys- 
tem, Inc. 

No. 4257 — Facsimile 
Ivers-Lee Co 

No. 4258—Packaging film, DuPont 
Co 

No. 4259—Portable pneumatic sys- 
tem, Hoffman Machinery Corp 

No. 4260— Cake decorating 
aid, Westco Products. 

No. 4261—E-Z open labels, Crown 
Zellerbach Corp 

No. 4262—Lemon filling powder, S. 
Gumpert Co 

No. 42638—Fruit 
pert Co. 

No. 4264 — Bakers’ 
& Co., Inc. 

No. 4265—Nor-Lake 
Lake, Inc. 


agent, 


sharpener, 


Opener, Du 


Baker 
ideas, 
Homogen- 
Baker 
base, Caravan 
coating, 
labels, Crown 
fryer, J. C 


marking ma- 


promo- 


packaging, 


sales 


spread, S. Gum- 


icings, Mallet 


Nor- 


coolers, 





For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 








To bake the best... 
buy the best! 


Quality Bakery Products 


NATIONAL YEAST CORPORATION 
Chanin Building, New York, N.Y. 








CODING AND MARKING 
Code dating and marking machines for the flour 
milling and baking industries. Coding bread wrep- 
pers, celloph and , etc., our specialty. 
Write fer information on a specific problem 
KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 

















TO BUILD 
YOUR DONUT & 


OCA FOOD 
INDUSTRIES INC 


GENERAL AMERICAN TRANSPORTATION 


135 South LaSalle Street * Chicago 90, Illinois 
In Canada: Canadian General Transit Co., Lid., Montreal 


SWEET 600D$ 
BUSINESS... 


CHAPMAN & SMITH 
COMPANY IN( 


| V CORPORATION 


Few TOCK & SONS. INE 
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There's 


More 


in every 
OCCIDENT 


sack 
than 


flour 


The tangible, important differences in 
Occident Flour are milling quality and baking 
dependability. They affect every formula, 
improve every baked product. 
These differences are built into Occident . . . have been for over 
75 years. This recognized quality has earned Occident a reputation 
for excellence throughout the industry. 
Quality sets the Oceident name apart . . . makes Occident unequalled for 
prémium specialty bréads as well as regular commercia! production. 
You get this milling quality and baking dependability in every sack. You can’t buy 
these Occident differences in another flour at any price. 


RUSSELL-MILLER Milling Co., millers of OCCIDENT FLOUR 


Other bakery flours milled to Occident standards: American Beauty, Producer, Powerful 
and other superb Hard Spring, Hard Winter ana Soft Wheat Gakery Fiours 


MINNEAPOLIS 15, MINNESOTA 
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To-Day's 
MODERN BULK FLOUR MILL 







WESTERN STAR'S BULK FLOUR PLANT 





THE PROCESS OF CONVERTING THE MILLING INDUSTRY 
FROM SACKED TO BULK REQUIRES MODERN BULK FLOUR 
STORAGE AND HANDLING FACILITIES TO REPLACE THE 
OLD SACKED STORAGE WAREHOUSES. 









The WESTERN STAR MILL CO. 


SALINA, KANSAS 
















































BAKERS’ CONFERENCE—A display of bakery products was one of the 
highlights of the recent Michigan Bakers Educational Conference held at 
Michigan State University, East Lansing. Approximately 300 bakers attended, 
bringing their prize products. In the top photo Wilbur Awrey, Awrey’s Bak- 
eries, Detroit, at the left, shows two of the wedding cakes displayed by his 
firm to Julius Braunreuther, Sanders Bakeries, Detroit. In the lower photo 


a group displays some of the cherry tarts and cherry cakes shown at the 
conference, emphasizing greater use of Michigan cherries. Seated at the left 
is Mrs. Milton Curtis, Midland, being served by her husband. Seated at the 
right is Mrs. Frank Balizs, Grand Rapids, being served by her husband. Mr. 


Curtis is president of the Eastern Michigan Bakers Assn., while Mr. Balizs is 
president of the Western Michigan Bakers Assn. 











the pricel 
priceless quai, in flour TRI-STATE BAKERS The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A 
Millers of Soft Winter Wheat 





We specialize in laboratory controlled 


. production of superior Cake, Pastry and 
yours always with of sp cial arrangements for enter- Cracker Flours from carefully selected 
wheats 


tainment 





Mrs. M. J. Meyer was chairman of 
the entertainment for the visiting 
ladies at the allied trades’ party 





You can make better bread with 
’ ] 7 y , € Ta’ ’ . 
The convention included a recep- Sl NNY KANSAS Flour 
tion and cocktail hour honoring Pres- WICHITA 
ident Wolf Maurice Brooks was > 
chairman of arrangements Flour Mills, Iuc. 


WICHITA, KANSAS 





Registration for the convention 


ANGELITE—cake bateltLs was headed by Henry Folse, Charles 








Dennery, Inc Arrangements for 
roete) 4) 3 KIN G—cookie and dough-up flour “Bakers Day at the Races” were STAR OF THE WEST 
f made by Carl Goldenberg, Holsum : +: Oneof the Best : : 
—cracker sponge four Bakeries, Inc., and John E. Koerner, . 
CRACKER KING John E. Koerner Co., New Orleans MILLING COMPANY 
soft wheat graham Tri-state officers reelected at the NIGHTINGALE and STAR Patent Flour 


Phone 2131 Frankenmuth, Mich 


GRAHAM KING—100% 
PASTRY KIN G—low viscosity flour president for Alabama; Melvin C 


annual meeting were: Tom Stevens 
Home Baking Co., Birmingham, vice 













Hebert, Calcasieu Baking Co., Lake *“RUSSELL’S BEST” 
Charles, vice president for Louisiana **“AMERICAN SPECIAL” 
R. N. Morton, Colonial Baking Co Our mill is located in the high protein 
Jackson, for Mississippi; Sidney Bau- wheat district of central western Kan 
lig ing aay = Wes sas, and secures most of its wheat 
Progressive Milling Since 1821 dier, Jr.. The Dough Boy, New Or- directly from growers. 
leans, secretary-treasurer. RUSSELL MILLING CO., Russell, Kansas 













ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. ( PRESTATE BAKERS, 
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MILLERS who employ the products and proc- 
esses of STERWIN CHEMICALS INc. are assured 


of two big extras .. . at no extra cost! 

FIRST, there is the benefit of STERWIN’s re- 
search. STERWIN’s vast research facilities are 
constantly working to improve existing prod- 
ucts and processes and to develop new ones for 
better, more economical flour treatment. 

SECOND, a field force of technically trained 
specialists stands constantly ready to render 


on-the-spot, at-the-mill service. These spe- 
cialists, calling on years of broad experience in 
every phase of flour treatment, answer ques- 
tions, solve problems, help effect valuable 
savings in time, money and labor. 

Yet these twin benefits carry no price tag. 
They are contributions which STERWIN makes 
with pride as part of its continuing effort to 
provide the very finest flour treatment to the 
millers of the U. S. and Canada. 


A Subsidiary of Sterling Drug inc 
1450 BROADWAY, NEW YORK 18, N. Y. 
SPECIALISTS IN FLOUR MATURING, BLEACHING AND ENRICHMENT 
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Flours Built to Meet 
Modern Baking Schedules 


Ny 


THE KANSAS MILLING COMPANY [ % 


™— se m4 TOA e K AN S A S ~ a 


4 ‘ 

>= ¥ 
Mills at Wichita and Moundridge, Kansas Marion, Ohio : J 4 ee 
CAPACITY: 12,000 CWTS . STORAGE: 4,500,000 BUSHELS 7 N~ 


Your Bakery Leserves the Bet! G \ y 
y | 
rw 4 
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ABA’s Film Strip 
‘Your Daily Bread,’ 
Well Received 


CHICAGO—The filmstrip version 
of “Your Daily Bread” has now been 
placed in more than 2,000 schools and 
audio visual centers, with only a 
small number of areas actually cov- 
ered, according to a report from the 
Bakers of America Program of the 
American Bakers Assn. 

Letters offering the strip are in 
the mail to school superintendents, 
audio visual centers and school prin- 
cipals in several states. Eventually, 
all states will be reached 

A number of the orders have been 
arranged by ABA members, allied 
tradesmen and bakers’ associations 
and councils. As examples of pro- 
motional work being done with the 
film stmp, ABA cites the following: 

The Indiana Bakers Assn. arranged 
for 108 schools to receive strips in 
Indianapolis. A member in Roanoke 
Va., arranged for distribution to 32 
schools in that city; another placed 
38 in El Paso, Texas, schools; an- 
other placed 30 in Pueblo, Colo., 
schools; a member arranged for 67 
prints in several Texas towns; a 
member in Syracuse, N.Y., contact- 
ed the superintendent of parochial 
schools and placed prints in 70 
schools. The Texas Gulf Council is 
placing 100 prints in schools 

The Oklahoma Extension Service 
sent 562 prints to schools in that 
state; Iowa State College distributed 
100 prints in each county in the state 
and prints in che state of Washing- 
ton are all in audio-visual centers 

Massachusetts’ orders, for the most 
part, are direct from schools or 
schoo] superintendents 

The film has had high acceptance 
whenever shown to school authori- 
ties, states ABA. Bakers can help get 
it used in their schools. ABA will 
send additional copies of a leaflet 
which contains an order blank, to 
any member requesting it for dis- 
tribution to school people 


BREAD |S THE STAFF F Fe 


Convention Attendance 
Committee Appointed 
By SBA Chairman 


ATLANTA, G 
has been made by 
Southern Bakers Assn 
man, that Paul C 
Bakery, Greensboro 
as chairman of the 
attendance committee 
nual convention will be 
Vinoy Park Hotel, St 
Fla., April 2, 3 and 4 

This year a new nine-hole golf 
course adjoining the hotel will be 
open for the first time. It is ex- 
pected that this new course will en- 
courage more members to golf, es- 
pecially the ladies, since the course 
will be so convenient 

Mr. Jones encourages both bakers 
and allieds to attend, and non-mem- 
bers in the baking and allied indus- 
cordially invited. The Vinoy 
on Florida's West Coast 
The hotel has a 
other interests 
have a good 


Announcement 
Donald Smith, 
board chair- 
Jones, Jones Bros 
N.C., will serve 
SBA convention 
The 45th an- 
held at the 
Petersburg 


tries are 
Perk Hote! 
faces Tampa Bay 
swimming pool end 
for SBA members to 
time, Mr. Jones stated 

Members of the convention 
ance committee are: A. C. Conolly 
Dandee Bakers of Fort Pierce, Fort 
Pierce, Fla.; W. S. Garfield, Pollock 
Paper Corp., Tallahassee, Fla.; Jo- 
seph W. Hatch, Colonial Stores, Inc 
East Point, Ga.; “Gunner” Hinson, 
Chattanooga Bakery, Inc., Chatta- 
nooga, Tenn.: R. W. Hubner, Pol- 


attend- 
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Corp., Greensboro, N.C 
Bryce Packaging Co., 
R, O. Jackson, Jr., 
Atlanta, Ga.; Rus- 
sell E. Knepp, Lady Fair Bakery, 
Miami, Fla.; B. L. McCoy, Krispy 
Kreme Doughnut Co., Tampa, Fla.; 
R. N. Morton, Colonial Baking Co.., 
Jackson, Miss.; Harry Murdaugh, In- 
ternational Milling Co., Decatur, Ga.; 
Sidney Srochi, Atlanta Baking Co., 
Atlanta, Ga.; Anthony Wolf, William 
Wolf Bakery, Inc., Baton Rouge, La., 
and Herbert J. Woods, Hecht's Bak- 
ery, Inc., Bristol, Tenn 


lock Paper 
M. H. Inscoe, 
Memphis, Tenn.; 
The Pillsbury Co., 


Capital Announces 


Management Changes 


HARRISBURG, PA.—Capital Bak 
ers, Inc., Harrisburg, has redeemed 
the company interests of the 
and family of the late Thomas B 
Schmidt, it was announced by Albert 
S. Schmidt, president and board 
chairman of the bakery firm. The 
management structure of the com- 
pany has changed with the resigna- 
tions of T Schmidt, Jr., and 
Richard W. Schmidt 


Albert S. Schmidt 


estate 


omas B 


will continue 
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as president and chairman of the 
board; Bernard Schmidt will con- 
tinue resident in charge of 
and will be in charge of 
and promotion; Al- 
Schmidt, Jr., will continue 
president in charge of trans- 
charge of 


as v.ce [ 
personnel, 
all sales sales 
bert S 
as vice 
portation, and will be in 
production 

The 68-year-old bakery was found- 
ed in 1891 by the late Bernard 
Schmidt. Now operating in four states 
from its headquarters in Harrisburg, 
Capital employs approximately 600 
persons in 10 plants 
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ANOTHER VALUABLE 
BROLITE 


ft is a tenderizing agent — a proved 


ingredient in convenient dry form. 
Easy to handle, it requires no changes in 


shop procedures. 


Brosoft produces tenderness of crumb 
and crust. Improves texture. Results in 
better eating and keeping qualities— 
easier machining and make up. 


Smoother slicing, too, with no gumminess. 


621 Minna St., 


San Francisco 1, 


Haskell Ave., 
Texas 


2921 So. 
Dallas 23, 


. Many of America’s best selling loaves 


are now made with Brosoft. 


Calif. 


225 
New York 3, N.Y. 


THE BROLITE 
COMPANY, INC. 


2542 ELSTON AVENUE, CHICAGO 47, lil. 


518 First Ave., 
North Seattle 9, Wash. 


686 Greenwood Ave., N.E., 


Atlanta 6, Ga. 
Fourth Ave., 


Brolite’s trained Bakery Technicians are at your service! 
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March, 1959 


March 15-17—Oklahoma-Arkansas 
bakers convention; pres., Harold Tice, 
Colonial Bakeries, Oklahoma City, 
Okla.; sec., Jno. C. Summers, Okla- 
homa State Tech., Okmulgee, Okla. 


April, 1959 
April 2-4—Southern Bakers Assn., 

annual convention, Vinoy Park Hotel, 

St. Petersburg, Fla.; pres., Benson L. 


Skelton, SBA, Inc., 708 Henry Grady 
Bldg., 26 Cain St. N.W., Atlanta 3, 
Ga, 


April 7—Allied Trades of the Bak- 
ing Industry, Pennsylvania Division 
No. 4, Abraham Lincoln Hotel, Read- 


ing, Pa.; sec., J. K. Irish, Irish & 


Hagy, 69th St. Theatre Bldg., Upper 
Darby, Pa. 


April 12-15—Associated Retail Bak- 
ers of America, annual convention 
and exhibition, Sheraton-Park Hotel, 
Washington, D.C.; sec., Trudy Schurr, 
735 W. Sheridan Road, Chicago, Il. 


April 20-21 — Pacific Northwest 
Bakers Conference, Multnomah 
Hotel, Portland, Ore.; sec.-mgr., Ro- 
ger Williams, Box 486, Salem, Ore. 


April 25-26—South Dakota Bakers 
Assn., American Legion Club, Sioux 
Falls, S.D.; sec., Dale Olson, Box 187, 
Sioux Falls, S.D. 


April 28—Allied Trades of the Bak- 
ing Industry of Southern California, 
annual bakers forum, Beverly Hills 
Hotel, Beverly Hills, Cal. 
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“Quality Controlled” Flour 


Wide mixing tolerance is inherent in Bay State 


“Quality Controlled” Flours. Without split-second 


timing, you obtain the utmost in loaf volume, grain 


and body. Try Bay State Flour with assured mix- 


ing tolerance and see the difference! 
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BAY STATE MILLING COMPANY 


WINONA, MINN. 
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May, 1959 Island; chm., Philip Weismantel, 
Mineola, Long 


May 3-5—National Council of the 
Baking Industry of Canada, Queen 
Elizabeth Hotel, Montreal, Quebec; 
sec., R. H. Ackert, 191 Eglinton Ave. 
E., Toronto 12, Ont., Canada. 


May 4-5—Minnesota Bakers Assn., 
annual convention, Radisson Hotel, 
Minneapolis, Minn.; sec., James M. 
Long, 623 14th Ave. SE., Minneapolis 
14, Minn. 


May 4-5—Biscuit & Crackers Man- 
ufacturers Assn. and Biscuit Bakers 
Institute, Inc., 1959 joint annual 
meeting, Palmer House, Chicago, IIl.; 
sec., B&CMA, Walter Dietz, 20 N. 
Wacker Dr., Chicago 6, IIL; sec., 
BBI, Harry D. Butler, 90 W. Broad- 
way, New York 7, N.Y. 


May 5-7—Virginia Bakers Council, 


Inc., spring meeting, Williamsburg 
Inn, Williamsburg, Va.; sec., Harold 
K. Wilder, 5 South 12th St., Rich- 


mond 19, Va. 


May 9-11—Rocky Mountain Bakers 
Assn., Continental Denver Hotel, 
Denver, Colo.; sec., Fred Linsenmaier, 
Box 871, Denver 1, Colo. 


May 11-12—Iowa Bakers Assn., 
Des Moines, Iowa; sec., H. W. Ja- 
busch, Rath Packing Co., Waterloo, 
Iowa. 

May 17-19-—Texas Bakers Assn., 
Baker Hotel, Dallas, Texas; sec., Mrs. 
Edward Goodman, Texas Bakers 
Assn., 1134 National Bldg., Dallas 1, 
Texas. 

May 17-23—National Retail Bakers 
Week; information from: Associated 
Retail Bakers of America, 735 W. 
Sheridan Rd., Chicago, Il. 


June, 1959 


June 7-9—New York State Associ- 
ation of Manufacturing Retail Bak- 
ers, Lido Hotel, Lido Beach, Long 


Weismantel Bakery, 
Island, N.Y. 


June 15-17—Bakers Association of 
the Carolinas, annual convention, 
Ocean Forest Hotel, Myrtle Beach, 
S.C.; sec., Mary Stanley, Lady Mary, 
Inc., Rockingham, N.C. 


July. 1959 


July 9-12 — Bakery Equipment 
Manufacturers Assn., annual meet- 
ing, the Greenbrier, White Sulphur 
Springs, W. Va.; sec., Raymond J. 
Walter, 511 Fifth Ave., New York. 

July 26-28—West Virginia Bakers 
Assn., annual convention, the Green- 
brier, White Sulphur Springs, W. Va.; 


sec., Mrs. Edward R. Johnson, 611 
Pennsylvania Ave., Charleston 2, W. 
Va. 


September, 1959 


Sept. 5-7—Southwest Bakers Assn., 
annual convention, Western Skies 
Hotel, Albuquerque, N.M.; sec., R. J. 
L. Kilgore, 319 S. First St., Albu- 


querque, N.M. 





RUNCIMAN MILLING CO. 
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PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 
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Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 
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CAKE FLOUR 


Milled from a purebred variety of soft white Spring 


Wheat that grows in the ‘Magic Valley” of Idaho... 


Thee COLORADO MILLING & ELEVATOR COMPANY General Offices: Denver, Colorado 
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@ The Western-Waxide division of 
Crown Zellerbach Corp., San Fran- 
has announced four changes 
sales organization. Clayton K. 
Hayes, sales manager for the St. 
Louis plant, has been promoted to 
manager of distributor sales at West- 
ern-Waxide headquarters in San Le- 
andro, Cal.; Carl W. Sippel, assistant 
manager at St. Louis, will re- 
Hayes as St. Louis sales 


cisco, 
in its 


sales 


place M1 


TRADE 
PULSE 





manager; Ken McCourt, sales repre- 
sentative in Denver, has been pro- 
moted to sales supervisor for West- 
ern-Waxide in New York City, and 
Gerald A. Kerns, sales representative 
in the Western-Waxide North Port- 
land (Ore.) plant, will succeed Mr. 
McCourt in Denver. 


@ At a meeting of the board of di- 
rectors of American Bakeries Co 
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Our brands have become identified with quality the world over. . . . 


Extensive experience with top-quali' 
and Oregon milled in the ee b 


wheats from Montana, Idaho, Washington 
our mill on the West Coast means flours 


of consistent uniformity and highest quality. 
ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 


FISHER FLOURING MILLS CO., Seattle, U.S.A. 


Domestic and Export Millers 


CLIFF H. MORRIS & CO. 


Eastern Representative 


82 Beaver Street, New York City 





David L. Mitchell, controller, was 
elected assistant treasurer. Mr. 
Mitchell has been in the employ of 
the company since his graduation 
from DePauw University in 1940, ex- 
cept for four years’ service in the U.S. 
Marine Corps. He also holds a mas- 
ter of business administration de- 
gree from Chicago University and a 
certified public accountant’s certifi- 
cate in Illinois. He is a member of 
the American Institute of Account- 
ants and the Controllers Institute 
of America 


@ Alto Corporation, York, Pa., bak- 
ery equipment manufacturers, an- 
nounce the appointment of Lewis G. 
Grossi as chief engineer, according 
to Dale S. Lecrone, vice president 
end general man- 
ager. A native of 
Janesville, Pa., 
Mr. Grossi joined 
Alto in December, 
1957. He was pre- 
viously associated 
with Prodex Co., 
Fords, N.J., as pro- 
duction manager 
Prior to that time, 
he was, succes- 
sively, methods 
and production en- 
gineer and design engineer for Landis 
Tool Co., Waynesboro, Pa., for 16 
Mr. Grossi is a graduate en- 
Pennsylvania State Uni- 


Lewis G. Grossi 


years 
gineer of 
versity. 
@R. E. Horsey, vice president in 
charge of sales, has announced the 
appointment of Don F, Mills to the 
sales staff of Givaudan Flavors, Inc 
Mr. Mills will represent the com- 
pany in the New York-Connecticut 
area. Mr. Mills received the Bachelor 
of Arts Degree from Duke University 
in 1955, and entered the Navy in 
1956. He joined Givaudan in Janu- 
ary, 1958, and has undergone an in- 
tensive training program for his 
present assignment. 


@ Pollock Paper Corp., Dallas, Texas, 
has announced the promotion of 
Maurice D. Smith and Milton T. 
Hickok to new positions in the com- 
pany’s management staff. Mr. Smith 

. was promoted to 
vice president and 
general sales man- 
ager of the bak- 
ery packaging di- 
vision, and Mr. 
Hickok was named 
manager of Pol- 
lock’s Columbus, 
Ohio, converting 
operations. After 
joining Pollock in 
1932, Mr. Smith 
headquartered in 
as sales representative 
in the southeastern Later he 
moved to Harrisburg, Pa., and for 
many years represented Pollock in 
the eastern states. In 1953 he was 
named eastern sales manager and in 
1955 moved to Columbus as 
manager of the northern division. He 
will now manage bakery packaging 
sales on a nationwide basis. Former- 
lv a director of the Pennsylvania 
Bakers Assn., he is also a past presi- 
dent of the Pennsylvania Allied 
Trades of the Baking Industry. Mr 
Hickok, prior to joining Pollock in 
August, 1958, was associated with 
Standard Packaging Corp. for 13 


Maurice D. Smith 


Atlanta, Ga., 


States. 


sales 


March 3, 1959 


years. From 1948, he was corporate 
vice president, in charge of the com- 
pany’s closure and machine division 
in Chicago. 


@ Robert Y. Arnold has been made 
a sales representative for Avisco 
cellophane in the Chicago district of 
American Viscose Corp.’s film divi- 
sion, according to Arthur J. Horgan, 
district sales manager. Formerly a 
member of the division’s market de- 
velopment department in Philadel- 
phia, he will service accounts in St 
Louis, Missouri and southern Illinois 
He replaces Edward C. Nazzaro who 
has been promoted to a converter 
sales position. 


@J. D. Huesing has been elected 
vice president of Colonial Baking Co 
at Indianapolis, Ind. A native of 
Indianapolis, he joined the firm in 
1933, and was appointed office man- 
ager in 1936. A year ago he was 
named assistant to the president and 
placed in charge of cost control and 
internal operations. 


@The appointment of Richard E. 
Ryberg as plant manager of the 
Cleveland bakery of the Kroger Co 
has been announced. Mr. Ryberg was 
plant manager at Cincinnati for two 
years 


@ Caravan Products Co., Inc., Pas- 
saic, N.J., has announced the addi- 
tion of Julius Peck to its New York 
staff. Mr. Peck will sell Cara- 
line of prepared sweet dough 
and cake bases, pan greases, emulsi- 
fiers, flavors and specialties to retail 
and wholesale beakers in the Brook- 
lyn and Queens (New York) area 


sales 


van's 


@Glen A. Day, general manager of 
Honl Manufacturing Co., Portland, 
Ore., has announced the appointment 
of Mrs. Mary Sabro as laboratory 
technician. Mrs. Sabro is a graduate 
home economist and has had several 
years’ experience working with gov- 
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ernment services in Washington, and 
as product counselor for General 
Mills, Inc., in Minneapolis. In her 
new position she will assist in the 
development of new formulas and 
testing of all pre-mix flour for qual- 
ity control of all Hon] products. 


@The appointment of Kenneth C. 
Peer as executive vice president of 
Ekco Engineering Co., a division of 
Ekco Products Co., has been an- 
nounced by H. W. Gillespie, presi- 
dent. The division 
is responsible for 
the manufacture 
and sale of com- 
mercial baking 
pans and equip- 
ment. Mr. Peer is 
also executive vice 
president of the 
National Glaco 
Chemical Corp., an 
Ekco_ subsidiary 
providing commer- 
cial bakery pan 
‘ ing and cleaning service. A vet- 
eran in the glazing and bakery in- 
dustry, Mr. Peer joined Glaco as a 
technical director in 1952. Prior to 
that he was president and director 
of Multiphase Laboratories in San 
Francisco. He was named production 
manager for Glaco in 1954, general 
manager of operations in May, 1957, 
and executive vice president in De- 
cember, 1957. 


Kenneth C. Peer 


@ Oscar H. Oberschm‘dt, production 
superintendent in charge of sheet 
metal, plate fabrication and equip- 
ment assembly at Baker Perkins, 
Inc., Saginaw, Mich., has retired af- 
ter an industrial career of 45 years 
A pattern maker in his youth, Mr 
Oberschmidt began his industrial ex- 
periences in 1914 with the former 
Werner & Pfleiderer plant in Sagi- 
naw. He joined Baker Perkins when 
it purchased the Werner & Pfleider- 
er interests and, in 1929, was pro- 
moted to production superintendent 


@ Borden Foods Co., New York, has 
announced several recent appoint- 
ments and changes. George G. Leary 
has been named general sales man- 
ager of the firm. With Borden for 24 
years, Mr. Leary formerly was man- 
ager of the east-central district in 
Detroit. He succeeds O. D. Hall, who 
is now manager of the company’s 
new southeast district, headquartered 
in East Point, Ga. Robert J. Lyon 
succeeds Mr. Leary as east-central 
district manager. William H. Martin 
has joined Borden's corporate mar- 
keting coordination department as 
marketing research manager. He suc- 
cceds Robert E. Kahl, who was re- 
cently promoted to assistant vice 
president of the division in charge 
of marketing cheese and allied re- 
frigerated products 


@ James 1. Kirkpatrick, vice presi- 
dent of Sutherland Paper Co., Kala- 
mazoo, Mich., has been appointed 
to the firm's board of directors 


@ Southern Paper Box Co., with of- 
fices in Taylorsville, N.C., and Paris, 
Texas, has appointed Frank X. Pierce 


as New York sales representative. 


BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


«.« NAPPANEE MILLING CO 


NAPPANEE, IND. 
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Mr. Pierce was formerly associated 
with Ward Baking Co., New York, 
for 22 years. 


@R. Newton Laughlin, president of 
Continental Baking Co., Rye, N-.Y., 
has announced the appointment of 
William H. Gilmore as manager of 
Braun Baking Co., Pittsburgh. Mr. 
Gilmore was regional sales manager 
for Continental's Washington dis- 
trict, which includes bread and cake 
bakeries in Washington, Richmond, 
Raleigh and Wheeling, and the Coun- 
ty Fair Bakery in Washington. The 
Braun company, which was acquired 
recently by Continental, will be op- 


erated as a wholly-owned subsidiary 
Mr. Gilmore is a native of Etna, 
Ohio, and attended Ohio State Uni- 
versity and the Franklin Law School 
He has been employed by Conti- 
nental for 30 years, and has held the 
Washington position since 1953. Prior 
to that he was manager for five 
years in Continental's Akron bread 
bakery. He has also served as Cleve- 
land agency manager, and in the 
Continental regional office in De- 
troit. 

@ Several executive changes were re- 


cently announced by Horn & Hardart 
Baking Co. William J. Curtis, vice 
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president of Horn & Hardart Co 
of New York, has been elected ex- 
ecutive vice president and board 
member of Horn & Hardart Bak- 
ing Co. Milten Fritsche, baking com- 
pany vice president, has been elect- 
ed to the board, and Leonard W. 
Lowther has retired as executive 
vice president and board member 
Also retired from the board of the 
baking company is Cyril V. Farley, 
who retains his positions as execu- 
tive vice president and board mem- 
ber of Horn & Hardart Co. William 
T. Kelly has been named vice presi- 
dent, commissary department of the 
beking company, 
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Milled from choice spring wheat 
under modern laboratory super- 
vision for particular bakers—aged 


—aerated—bulk or sack loading. 


Quality Flour for 58 Years 






TENNANT & HOYT CO. E 


LAKE CITY, M I N N ESOTA TRI-STATE GUESTS—Upper photo: Howard Hunter, president of the Ameri- 


can Institute of Baking, Chicago, at the left, and Albert R. Fleischmann, 
Standard Brands, Inc., New York, were guests at the recent meeting of the 
Tri-State Bakers Assn. in New Orleans. Lower photo: Members of the Tri- 
State Allied Assn. met informally between sessions of the recent New Orleans 
convention. From the left they are: Milton J. Meyer, Allstate Supply Co., 
outgoing president of the allieds’ group and now board chairman; H. L. O’Ban- 
non, Bakers Service, Inc., vice president; Christy J. Smith, Wesson Oil & 
Snowdrift Sales Co., secretary-treasurer, and Frank J. LaNasa, Standard 
Brands, Inc., new president of the allied organization. All are from New 
Orleans. 


KING HUBBARD TRI-STATE BAKERS WHITE WHEAT 


(Continued from page 34) Low Protein Cake 
and Cookie Flours 


Known far and wide For the organization's retail divi- AMENDT MILLING CO. 


































































° } sion, all officers were reelected: Mr Monroe, Mich. 
for its uniform Parris was renamed president and 
P Mr. DeSalvo as board chairman. Fred 
4 h ; Pollman, Pollman’s Bake Shop, Mo- 
ih Ig -protein content bile, was reelected vice president for Evans Milling Co., Inc. 
Alabama; L. J. Long, Long’s Bakery, INDIANAPOLIS, IND.,U.S.A 
New Orleans, vice president for Loui- Se 
siana, and Louis Schweizer, Blue Rib DEGERMINATED CORN PRODUCTS 


bon Bakery, Hattiesburg, vice pres 
dent for Mississippi 


Capacity, 16,000 Bushels 
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ASBE 





Cobb recently retired from business 
He was unable to attend the meeting 
and a plaque was accepted on his be- 
half by Lloyd J. Fay, an associate of 
Mr. Cobb. The plaque noted the es- 
teem in which Mr. Cobb is he!d by 
the bakery engineers 

Louis E. Caster (year 1930), Keig- 
Stevens Baking Co., Rockford, IIL, 
mounted the rostrum to announce 
that Mr. Marx had been made an 
honorary past president, a unique dis- 
tinction, and he, too, was presented 
with the traditional clock. In his 
case, however, the timepiece bore the 
names of the past presidents who had 
engineered the presentation. In his 
expression of thanks, Mr. Marx re- 
ferred to the fact that the presenta- 
tion to him, and the appointment he 
had received, was purely a personal 
action on the part of the past presi- 
dents and not an official act of the 
society he stressed his desire to 
avoid misunderstanding on the mat- 
ter. It was immediately moved from 
the floor that the action be made of- 
ficial by the society and the vote was 
carried with acclamation 

The inspirational address, a tradi- 
tional feature of ASBE meetings, 
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Top quality wheats are not found at every cross-roads these 
days . . . not even in the heart of the wheat country. So it 
behooves a miller to buy from those who have a wide field 
of selection. That's where our huge storage facilities fit in. 
We can give you the best. Call Grand |-7070. 
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CAPACITY 10,200,000 BUS. J. D. TINKLEPAUGH E. M. SUMMERS 
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MARKET SUMMARIES 
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New Business Mixed 
In Texas-Oklahoma 


New flour sales, shipping directions 
and mill running time were good last 
week in Oklahoma, but slow in Tex- 
as. At Oklahoma City, prices closed 
50¢ higher on family flour and un- 
changed on bakery grades. Quota- 
tions Feb. 27, carlots, delivered Okla- 
homa points: Family short patent 
$6.90@7.10; standard patent $6.20@G 
6.40; bakery unenriched short patent 
$5.624@5.72 (sacked), 95% standard 
patent $5.5205.62 (sacked), straight 
grade $5.47@5.57 (sacked); short 
patent $5.597@5.69 (bulk), 95% stand- 
ard $5.39@5.49 (sacked); straight 
grade $5.34@5.44 (bulk); truck lots 
higher on all grades 

Flour sales were extremely small 
at Ft. Worth last week, consisting 
of only a few fill-in orders on bakery 
flour and the usual day-to-day book- 
ing of family flour, all amounting to 


no more than 5% of capacity. Five 


days was the average running time. 
Prices were unchanged, with the ex- 
ception of a few adjustments in fam- 
ily flour. Quotations Feb. 27: Extra 
high patent family $6.80 @ 7.10, 
sacked cottons; bulk, standard bak- 
ers, unenriched, $5.25@5.35; bulk 
first clears, $4.3504.45, delivered 
Texas common points. 


Pacific Coast 
Market Quiet 


Flour mill production in the Pacific 
Northwest continued to sag the past 
week, although there were reports of 
some slight improvement in the Se- 
attle area. Domestic bookings were 
generally very limited, however. Run- 
ning time at Portland and the sur- 
rounding area was reportedly at the 
lowest level in many months. Quota- 
tions Feb. 27, Portland: High gluten 
$6.86, all Montana $6.54, clears $6.59, 
Bluestem bakers $6.43, cake $7, pas- 
try $6, pie $5.65, whole wheat $6.23, 
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graham $5.64, cracked wheat $5.69, 
crushed wheat $6.33. Seattle, Feb. 27: 
Family patent, carlots, cottons $8.80; 
bakery, pastry, cottons, $5.10. 


Bakery Strike Still 
Hurts Buffalo Output 


The prolonged New York City bak- 
ery strike continues to have a varied 
effect on operations of Buffalo's flour 
mills. One mill cut its running time 
by two days last week because of the 
strike. Another reduced its produc- 
tion by one day. Another mill said its 
projections were uncertain. The loss 
of such a big market, plus a ban on 
shipments, has complicated operating 
schedules. The remaining mills were 
unaffected by the strike. 

There was very little sales activity 
in any type of flour. Some consum- 
ers say business is down and that 
their original bookings are lasting 
longer than anticipated. 

Spring wheat flour ended the week 
unchanged. Kansas was off l¢ and 
clear flours were steady and slightly 
easier. Cake and pastry flours were 
unchanged. 

Final reports indicate that local re- 
tail bakeries enjoyed a banner turn 
over from Valentine’s Day promo- 
tions. One specialty cake promotion 
set a new record for the date. 

The sharp rebound of Buffalo’s 
steel rate to 102.4% of capacity, with 
its accompanying recall of workers, 
has bolstered bakery sales here. But 
in some other areas served by Buf- 
falo business still is in the doldrums. 

Flour output was slightly above a 
week ago and above a year ago. Two 
mills put in a full 7-day week; one 
worked 6 days; one 4'2 days; one 425 
days and the remaining mill worked 
1 days 

Quotations Feb. 27: Spring family 
$6.82, spring high gluten $6.30@6.50, 
spring short $6@6.20, spring standard 
$5.900@6.15, spring straight $6.10, 
spring first clear $5.50@5.86; hard 
winter short $5.55@5.98, hard winter 


standard $5.40@5.88, hard winter 
first clear $5.10@5.45; soft winter 
short patent $7.2507.46, soft winter 
standard $5.85 @ 6.76, soft winter 


straight $5.0505.49, soft winter first 
clear $4.15@ 4.79 


Canadian Flour 
Prices Steady 


Domestic flour trading across Can- 
ada remained unchanged the past 





CANADIAN PRICE 
ADJUSTMENTS 


WINNIPEG—Price adjustment fig- 
ures announced by the Canadian 
Wheat Board and in effect March 2 
were as follows: To U.K. and other 
European destinations via Canadian 
and U.S. Atlantic ports, also via St. 
Lawrence, Churchill, Canadian and 
U.S. Pacific ports, 55,¢ bu.; to other 
countries, excluding U.S. and terri- 
tories, from Canadian and U.S. At- 
lantic ports 16',¢ bu.; from St. 
Lawrence, Churchill, Canadian and 
U.S. Pacific ports, 155,¢ bu. The 
above adjustments apply on flour sold 
and shipped from Canada to destina- 
tions designated with bills of lading 
dated prior to 1959 opening of Lake- 
head navigation. On shipments of 
flour from mills with bills of lading 
dated on or after opening of naviga- 
tion, reduce rates by the following 
amounts: Montreal area mills 3¢ bu., 
Toronto, Port Colborne and Humber- 
stone areas, 1',¢ bu., Bay Port area 
le bu. (No reduction for mills in the 
West.) 
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week, with some mills operating close 
to capacity and no accumulation of 
stocks. Prices were the same as the 
previous week. Winter wheat flour 
business is very much of a routine 
nature. Biscuit manufacturers main- 
tain that there has been some reduc- 
tion in their business. 

Quotations Feb. 27, Toronto-Mon- 
treal: Top patent springs for use in 
Canada $6.10@6.30 in 100 lb. cottons, 
less cash discounts, mixed cars, with 
15¢ added for cartage where used: 
bakers $575.30 in 100 lb. papers, less 
cash discounts, with 15¢ added for 
cartage where used (12¢ for 
bulk.) Feb. 28, Winnipeg: Top patent 
springs for delivery between Fort 
William and the British Columbia 
boundary, cotton 100’s, $6.15@6.35; 
second patents, cottons, $5.90@6.10; 
second patents to bakers, paper 100’s, 
$4.80@5 (12¢ less for bulk); all prices 
cash carlots. 


less 


Overseas Markets 


Mills Anticipate 
UAR Flour Buying 


The main activity in the export 
flour markets involved the release of 
specifications on flour for the United 





Arab Republic and reports that a 
Cuban milling concern has charged 
U.S. spring wheat millers with 
“dumping” flour in that country to 


the detriment of Cuban interests 
Mills have reported receiving spe- 
cifications for bids on 20,000 metric 
tons of flour for March outgo to UAR 
and 30,000 metric tons for April ship- 
ment. Bids are to be filed by 5 p.m 
(EST) March 4. The amount specified 
corresponds to approximately half 
the authorization issued to UAR un- 
der Title I of Public Law 480 
Spring wheat flour millers learned 
this week that the Cuban minister of 


economic affairs has ordered repre- 
sentatives of importers to pest a bond 
of 98¢ cwt. on all flour moved into 
Cuba 

The resolution resulting in the or- 


der to post bond, it was reported, 
stemmed from the accusations of a 
high official of a Cuban flour mill that 
outside milling particularly 
the U.S., have been ‘‘dumping” flow 
in Cuba at prices considerably under 
those in effect for other Latin Amer- 
ican countries 


interests 


Representatives of U.S. export sales 
departments stated that they can see 
no reason for this accusation by the 
Cuban milling official—and the im- 
position of a bond by the ministry 
other than to increase the outlet in 
Cuba for its own flour milling prod- 
ucts. The U.S. milling officials further 
stated March 2 that they are taking 


steps to contact their representatives 


in Cuba to thoroughly examine the 
matter. 

In other export activity, Norway 
purchased a moderate amount of .60 


ash flour of 11° protein for late 
March and early April shipment via 
the Gulf. There was a slight increase 
in flour sales to the Middle East, but 
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business to the Philippines remained 
small 

The pace of export activity im- 
proved slightly in the Pacific North- 
west, with a report that Saigon has 
ordered a fairly sizeable amount of! 
flour for shipment this week 

The Canadian flour trade has been 
invited by a government purchasing 
gency to quote on 12,000 long tons 
of flour milled from hard spring 
wheat not lower in grade than No. 4 
Northern, for shipment between 
March 15 and 31. Offers are to be 
made f.as. east and west 
Tenders closed at 9:30 a.m. Monday 
March 2, and will not be considered 
unless sufficient flour is offered to 
permit purchase of the full quantity 
either east or west coast ports, and 
unless prices are sufficiently attrac- 
tive to warrant acceptance. Specific 
tions call for an extraction rate of 
72%, ash 52% maximum and protein 
11% minimum, with moisture of 
13.5% 

Export clearances of Canadian flour 
for the week ended Feb. 26 totaled 
116,000 ewt., including 16,000 for In 
ternational Wheat Agreement coun- 
tries. The comparative totals for the 
previous week were 233,500 cwt. for 
total clearances and 33,500 cwt. of 


the total for IWA destinations 


Oatmeal 

Demand for rolled oats and oat- 
meal remains good, but mills are re- 
quired to operate only part time to 
fill buying orders in western Canada 
Prices are firm. Quotations Feb. 28 
Winnipeg: Rolled oats in 80-Ib. sacks 
$5.4575.65: oatmeal in 100-lb. sacks 
$6.65 @6.90 in the three prairie prov- 
inces, all prices cash carlots Feb. 27 
Toronto-Montreal: Rolled oats in 80- 
lb. cottons $5.65, oatmeal in 100’s cot- 
tons, $7.05, f.o.b. Toronto-Montreal 


coasts 


Rye 

Rye prices across the country gen- 
erally advanced 5¢ the past week, but 
the rise failed to stimulate any 
round-lot bookings. Prices still re- 
main approximately °*¢ over the lev- 
els at which rye flour bookings were 
made back near the beginning of the 
crop year, and buyers seem reluctant 
to take hold 

The rye flour supply situation is 
somewhat mixed, with some accounts 
in need of replenishment soon, while 
others have enough to draw on for 
60 to 90 days 
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to buy hand-to-mouth. There was 
some deferred demand at spot prices, 
but sellers were not interested. The 
country trade is riding on its inven- 
tories. Running time ranged from 4 
to 7 days. Sacked bran ended up 
$1.59, bulk gained $2; sacked mid- 
dlings were up $1 and bulk rose $1.50 
Higher middling prices pushed red 
dog up, with sacked unchanged to $1 
higher and bulk up $1 to $1.50. Quo- 
tations Feb. 27: Sacked bran $50.50 
@51, bulk $44.50@45; sacked mid- 
dlings $51.50@52, bulk $45.50@46; 
sacked red dog $51.50@53, bulk $46 
a47 

Boston: Millfeeds edged higher in 
the local market last week despite 
an extremely casual demand. Sup- 
plies, however, were on the light side 
and mill agents not too aggressive in 
their sales efforts Bran advanced 
about $2.50 for the week, while mid- 
dlings gained a similar amount. Quo- 
tations Feb. 28: Bran sacked $59.50, 
bulk $55; middlings sacked $58.50 
bulk $54 

Pacific Coast: The Pacific North- 
west millfeed market continues tight 
March offerings at Seattle were about 
$1 ton less, with April being offered 
at $43.50 sacked or $40.50 bulk. Trad- 
ing was slow, with most local mixers 
supplied well through March. How- 
ever, the California market continues 
weak. There were no export sales or 
inquiries received during the week 
Seattle quotations Feb. 27: Millrun 
$49 sacked, $46 bulk; standard mid- 
dlings $57 sacked 

At Portland millrun was strong due 
to lower production and deliveries on 
old contracts. New bookings are slow 
and mill offerings light. Quotations 
Feb. 27: Millrun $44@45, middlings 
SS over, sacked 

Canada: At Toronto-Montreal the 
balance between supply and demand 
for millfeeds is such at present, that 
any material increase in mill opera- 
tion might easily see some reduction 
in millfeed values. Quotations Feb 
27: Bran and shorts $58@59, mid- 
dlings $60@61, net cash terms, bags 
included, mixed or straight cars, To- 
ronto-Montreal 

At Winnipeg the trade pattern in 
millfeeds remains unchanged, with 
most of the western supplies going 
to Eastern Canada, except for the 
usual movement from Alberta to 
British Columbia. The weather has 
favored a strong demand that shows 
no let up in the next week or two. 
Stocks are only moderate and prices 
firm. Quotations Feb. 28: Bran, f.o.b 
mills, $41445 in the three prairie 
provinces; shorts $42@46: middlings 
$46 @ 47. All prices cash carlots. Small 
lots ex-country elevators and ware- 
houses $5 extra 

Chicago: Millfeeds were firm in the 
central states during the week ending 
Feb. 28, as the market showed a 
demand. Production was 
down somewhat due to the holiday 
Feb. 23. Quotations Feb. 27: Bran 
$47.50@48 (sacked), $49.50 (bulk): 
standard middlings $42.50 @ 43 
(sacked), $44@ 44.50 (bulk): red dog 
$49.50@50 (sacked) $46 (bulk). 
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greate! 


NEW STORAGE ELEVATOR 
OKLAHOMA CITY 


has begun on a $l 


Construction 
million grain 
ge elevator in Wagoner, Okla 
will be one of the largest in 
Oklahoma. The plant will 
be 400x100 ft. It is being built by 
Stanley Synar, Muskogee, who holds 


eastern 


in option on an additional 90 acres 
which may eventually hold facilities 
? 


for 5 million bushels of grain 
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growing 
had sneaked 
Convenience is the key, he said 
he suggested there was nothing con- 
venient 
aced his remarks by 
production men should know what is 
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The frozen roll 


dream 


and 


Zen 


tur 


rolls 


was 
and 


Gough, Southern Frigid Dough, Inc 
He conceded that 


this 
achieving 

develop- 
the trade. 
but 


He pref- 


saying that “the 


loading dock.” 
is no assurance that the froz- 


n out 
the package.” 


nsumer 


Mr 


a 


like the 
And that 
disappoint- 


McGough said, 


sales 


manager's 


nightmare.” In the frozen roll trade 


there are no “short Wednesdays” 
and no “long Fridays.” They can 
work bankers’ hours. Under ideal 


storage conditions the frozen roll 
might last six months and still bake 
out as an acceptable product. But, 
asked M*. McGough: “How accept- 
able?” He likened a_ six-month-old 
frozen roll package to a 10-day-old 
loaf of bread. 

There can be no reliance on what 
might happen to a packaged batch 
of frozen rolls after one, two or 
three months. It could happen that 


only one package in 10 or even 20 
would go wrong, but that would be 


sufficient to ruin the reputation of the 
product, Mr. McGough said. 

Frozen rolls are not new, he said. 
They first came to his attention 15 
years ago. After World War II they 
developed fast in the South and 
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H. Alvin Meyer 
New President 


Southeast parts of the U.S. Once 
they were No. 1 in frozen food sales. 
But the introduction of Brown ‘n 
Serve gave them their first setback. 
The need to establish a _ favor- 
able brand image, he said. 

In answer to questions from 
floor, Mr. McGough said that 
months of shelf life could be 
factory, though he had seen speci- 
mens ruined after only one month 
because the packages had been al- 
lowed to thaw. There is a case, he 
said, for a coding and dating sys- 
tem to aid the consumer. It was 
said from the floor that frozen rolls 
might leave the production unit at 
zero, but to the grocer freezing could 
be anything from zero to 35°. A lot 
of education is needed. 

It was revealed that experiments 
are being undertaken for a vackag- 
ing material treated with a dye 
which would change color when the 
temperature of the package was con- 
ducive to impairment of the product. 


is 


the 
four 


satis- 


A paper on the bakery use of ail 
separated flour was scheduled for 
delivery by Henry J. McGuire, Derst 


Baking Co., Savannah, Ga., who has 


been using the product exclusively 
for a year. However, Mr. McGuire 
had been taken ill and had under- 
gone surgery the morning of March 
2. His paper was read by E. J. Derst 
Jr., a member of the Derst firm 
Mr. McGuire wrote that his experi- 
ence with the flour, as a practical 
baker, had been generally good and 
that the flour had many favorable 
attributes. The decision to invite M1 
McGuire to write the paper came 


about because of the interest aroused 
by the delivery of a paper on air 
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classification by Frank W. Wichser, 


the Pillsbury Co., at the 1958 meet- 
ing 

In the absence of Mr. McGuire, 
Harold W. McGhee, Malbis Bakery 
Corp., Mobile, Ala., session chairman, 
asked for questions to be answered 


from the floor. One questioner asked 
if the air separated flour had been 


used in any of the new continuous 
mix methods. Mr. Wichser stated 
that it had and had worked. It also 


de- 


in hearth 


had been used, another 
clared, to a limited degree 
type breads 

The March 2 evening program con- 
sisted of a dinner and entertainment 
under the direction of Ted Laude 
Ekco Engineering Co 


»- 


A crowded morning session March 
3 was opened by singing master, John 


answerer 


>. 
ya 





Wardlaw, the Borden Co., Ltd., To- 
ronto, who led the group in a song 
fest—co-singing chairman is William 
E. Maier, Maier’s Bakery, Reading, 
Pa.—with Mr. Meyer as meeting 
chairman. In charge of the session 


was Albert E. Tolley, Gottfried Bak- 
ing Co., Upper Montclair, N.J 

Loren B. Sjostrom, Arthur D. Lit- 
tle Co., Cambridge, Mass., spoke on 
flavor recognition in baked foods and 
Emil Selby, Oroweat Baking Co., Los 
Angeles, dealt with the production of 


sour French bread. Both speakers 
provoked vigorous and_ interested 
questioning from the floor 

Members of the Bakers Courtesy 
Club of Chicago, a group of allied 
tradesmen, are assembling with the 
smooth organization which, once 


again, is proving a marked feature of 
the meeting. Sessions will continue 
through March 5 at the Edgewater 
Beach Hotel in Chicago 
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MILL INCORPORATES 
OKLAHOMA CITY—Charter has 
been issued to Jorski Mill & Ele- 
vator Co., Inc., Harrah, Okla. Capi- 
tal stock is listed at $50,000, 50 
years existence. Incorporators are 
Louis Jorski, Helen Jorski Pate and 

Leroy Geissler, all of Harrah 

‘ \ hy Cable Address: Parrheim 
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Paul M. Baker, Jenny Lee Bake 
Shops, McKees Rocks, Pa., presi- 
dent, Associated Retail Bakers of 
America, brought a message to the 
members of ASBE from his group. 
ASBE members, he said, cover a 
wide area in their business opera- 
tions whereas ARBA members are 
usually operational only in their 
local communities. But many of the 
problems were the same, he 
stressed. 


The 
changed 


Mr 
materially in 


Baker 
the 
the population was increasing 


had 
past 10 


outlook said 
years 
is higher and more 
working to augment fam- 
ily incomes. However, not all bakers 
ire enjoying this uptrend in potential 
business, he asserted. He instanced 
population shifts which took 
from one to give to another. I 
therefore, 1s an important 
a baker's prosperity. The economi 
situation is spotty, he declared, and 
areas unemployment is high 
the consumers’ ability to 


per capita income 


women are 


away 
zocation 


factor in 


in some 
reducing 
buy 
Other Factors 

factors affecting the baking 
trade were the change in 
habits, the change in eating 
ind the phen menal growth of com- 
petition and its essive promotion 
These changes not likely to go 
into reverse, Mr. Baker declared, and 
the industry will have to meet them 


Other 
shopp ng 
habits 


iggr 


are 


Supermarkets have brcught 
changes to the pattern of the distrib- 
utory trade with shopping 
equipped with large parking 

They are drawing busi- 
trom rators 


iller uld exist 


centers 
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factor 
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Milled from Carefully Selected 


AMBER DURUM WHEAT 


AMBER MILLING DIVISION 


Farmers Union Grain Terminal Association 
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Observations of ARBA President .. . 


by establishing himself at a shopping 
center because he is a specialist and 
in that role is attractive to the con- 
sumer 
Trend in Reverse 

The baking business, Mr. Baker 
pointed out, prospered for 75 years 
because it provided a convenience 
food. The homemaker became con- 
vinced it was smart to let the baker 
do the work. Now that trend is in 
reverse and home baking is coming 
The housewife likes conven- 
but she also likes to be crea- 
tive. So, with faster methods and bet- 
ter appliances in the kitchen, she is 
producing’ more cookies and 
And she is trying out old fam 
ily recipes hitherto neglected 

Mr. Baker pointed out that 
fewer lunches were being carried to 
work and to school 
facilities available on the job and in 
the school. More restaurants, too, are 
baking their own supplies 


back 


lence 


pies, 


cakes 
also 


because of food 


These changes have given the im- 
petus to the competition, he stated 
New varieties, eye-catching packages 
on the supermarket shelves, plus ag- 
gressive advertising, have tended to 
persuade the homemaker to produce 
for herself and to evince pride of 
achievement 

Bakers, Mr. Baker concluded, must 
study the market and give the people 
what they want. They must capitalize 
on the changes in shopping and eat- 
ing habits and check quality 
Stantly 


con- 
eee 


Report from ABA ... 


William M Trausch Bak- 
ing Co., Dubuque, Iowa, ch 
of the board, American Bakers Assn 

directly on Mr 
and highlighted the 
responsibilities on 


Clemens 
iirman 
followed Baker's 
theme engi- 
neer’s manage- 
ment's team. Every employee, he said 
work with the owner or man- 
ager in producing the highest qual- 
ity at the least cost. Management 
team, a coordinated 
operative effort. He instanced 
part played by the advertising 
etting the message 
consumer—if that 

work of the the 

no avail. But advertising 
there is avail- 


must 
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unless 
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products 
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that make-ur 

young and more old 
the people in the age 
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and I 


to produce 
goods more food 
industry must 
personnel, must develop per 
Mr. Clemens declared. Quality 
be stressed; nutritional advantages 
of baked products must be sti 
In doing this, every 
a part 


The baking 
must 


essed 
employee has 


Dowagiac Milling 
Rebuilds Facilities 


DOWAGIAC, MICH The 
Milling Co., has 
business for more than 101 years 
announced that it has rebuilt its fa 
cilities which now include 
ing machinery, bulk handling 
ment and a new 
commodating a quarter of a mill 
bushels. The firm is now selling Mich 
igan soft wheat flour in the open mar 


ket 
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new mil 
equip 
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WOLCOTT & LINCOLN, inc. 
GRAIN MERCHANTS 
Operating: 

Chicage Great Western Elevator 
Kansas City 
Wolcott & Lincoln Elevator 
Wellington, Kansas 
Main Office: KANSAS CITY, MO. 
Board of Trade Building 
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Grain Trade 


Holland Engraving Co. 


Kansas City, Missouri! 
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Kansas City, Mo. 
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NORRIS GRAIN COMPANY 
Kansas City, Mo. 
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DANNEN MILLS, INC. 
St. Joseph, Mo. 3-028) 
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A. E. BAXTER ENGINEERING CoO. 
Designers and Engineers for 
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STRATTON-THEIS GRAIN CO. 


Operating Union Terminal Elevator 
St. Joseph, Mo. 
2,000,000 Bus. Storage Capacity 


Specializing in MILLING WHEAT and All Grains 
with definite rate and other advantages supplied by St. 
Joseph Location. 


Main Office 


STRATTON-THEIS GRAIN CO. 
CuriIsTOPHER Harris, Treas. & Mgr. 


Corby Building 


St. Joseph, 
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S. R. STRISIK CO. 
Flour Mill Agents 


26 Broadway New York 4, New York 








WILLIAM PENN FLOUR CO. 
roreicn FL. OUR pomesnic 


410 Wilford Building 
i3rdand Arch Streets 


PHILADELPHIA 4, PA 








JOHN E. KOERNER & CO. 


DOMESTIC EXPORT 


FLOUR - FEED 


P, O. Box 646 
740 Magnolia St. 
NEW ORLEANS 7, LA., U.S. A. 














Gitsert JACKSON 


Company, Inc. 
“The Clearing House For Clears” 


KANSAS CITY, MISSOURI 
Board of Trade Bidg. - Baltimore 1-0338 








HABEL, ARMBRUSTER & 
LARSEN CO. 


All FLOUR Grades 


410-420 N. Western Ave., CHICAGO, ILL. 








H. J. GREENBANK 
& COMPANY 


FLOUR 


32 BROADWAY, ROOM 613, NEW YORK 4,N.¥ 








WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 








Andrew De Lisser 


pomestic FLQUR exrort 


475 Fifth Ave. New York, N.Y. 
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Broker and Merchandiser 
DAVID COLEMAN, Incorporated 


Members N.Y, Produce Ex 
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NEW YORKS,N. Y 
Malden, Mass 


> Radwy 


New England Office: 211 Bryant St 








NAtional 2-3344 —2-3345 
E.J. BURKE & COMPANY 


FLOUR ano CORN MEAL 
Monumental Building 
6120 W. North Ave 
CHICAGO 39, ILL. | 
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; Quality Flour for Every Need* 
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. ®, 





KELLY-ERICKSON CO 


Brokers 


NER 
Sun brancisce 


Flour 
OMAELA 








THE NORTHWESTERN MILLER 


Canadian 


Review... 





Payment 
Announced 

Farmers in western Canada will 
receive $38.8 million as an interim 
payment by the Canadian Wheat 
Board on their 1957-58 wheat deliv- 
eries. The payment, announced in the 
House of Commons Feb. 25 by Gor- 
don Churchill, trade minister, covers 
376.9 million bushels. He indicated 
the checks would be mailed in about 
three weeks. 

The interim payment amounts to 
10¢ bu. on all grades except the top 
durum grades on which the payment 
will be 15¢ bu. Farmers received an 
initial delivery payment of $1.40 basis 
No. 1 Northern in store Ft. William- 


Port Arthur. Mr. Churchill did not 
indicate when the Canadian Wheat 
Board would close out the accounts 


of the 1957-58 wheat pool and make 
final settlement for that crop year. 
The 1956-57 pool was closed out on 
June 9, 1958. 


Exports Show 
Decrease 

While clearances to the U.K. were 
up slightly, the combined wheat and 
flour movement out of Canada to 
overseas destinations was down l1,- 
897,000 bu. for the week ended Feb. 
26 to 4,165,000 bu. Exports of flour, 
equivalent to 267,000 bu. of wheat, 
were an even 50% under the previous 
week and included 37,000 for Inter- 
national Wheat Agreement countries 
The comparative figure a week ear- 
lier was equal to 77,000 bu. 

Canadian wheat moved to four 
IWA destinations with Switzerland 
taking 762,000 bu.; Germany 464,000; 
South Africa 128,000, and Venezuela 
18,000 bu. for an aggregate of 1,372,- 
000 bu. 

The class 2 total of 2,526,000 bu 
included 2,057,000 for unload at U.K. 
ports and 400,000 for Venezuela. Bel- 
gium was the destination for 45,000 
bu. and the remainder cleared for 
Austria. 


Six-Months’ 
Export Total 


At the half-way mark in the pres- 
ent crop year Canada exported a 
combined total of 142,721,098 bu 
wheat and flour. This was roughly 
6.7 million bushels under the com- 
parative total to the end of January, 
1958, and was 1.4 million under the 
same six-month figure of 1956-57. 
Exports of flour only for the first six 
months of the crop year were equiva- 
lent to 18,731,349 bu. of wheat, com- 
pared with 18,990,684 for the same 
period a year ago. 

The 
wheat, 
to the U.K 


flour movement, in terms of 
included 6,780,993 bu. cleared 
to boost the total for all 
British Commonwealth countries to 
11,311,000. The Philippine Islands 
took the equivalent of 2,695,000 bu.; 
the U.S. 846,000 and Venezuela 717,000 
bu. in the form of flour. During the 
six months Canadian flour was ex- 
ported to 65 different destinations. 
Exports of wheat only were cleared 


to 37 countries and, according to the 
statistics branch of the Board of 
Grain Commissioners, slightly more 
than 49 million bushels went to the 
U.K. Germany took 19,204,000 bu.; 
Japan 18,091,000; Netherlands 6,- 
578,000; Belgium 6,015,000; India 5,- 
560,000; Pakistan 2,326,000; Ireland 
2,711,000; Norway 2,081,000; Austria 
1,626,000; South Africa 1,404,000, and 
the U.S. 1,921,000 bu. for domestic 
use and milling in bond. 


March 3, 1959 


“March’ Group 
Meeting Slated 


Approximately 1,000 delegates rep- 
resenting western farmers will meet 
the government of Canada when they 
“march on Ottawa" March 10 to seek 
deficiency payments on wheat, oats 
and barley delivered during the three 
crop years ended July 31, 1958. 

teturns compiled to Feb. 24 re- 
corded substantially more than 250,- 
000 petitions the 

with them to 
addition, 
the 
“march” were placed at well over the 
$200,000 mark. Any unused 
collected for this purpose will be used 
television and radio 
Ontario and Quebec 
Some newspaper advertising is like- 
ly. 


Signatures on the 
delegation will 


the government. In 


carry 
money 
cost of the 


collections to cover 


money 


for a_ special 


broadcast in 
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TO YOUR MARKET 


MILLING PRODUCTION goes directly to the men in the plant—production 
men as well as management men—to increase your sales. MILLING PRO- 


DUCTION reaches mill owners, milling superintendents, cereal chemists, head 


millers and other production personnel—the men who determine what 
production equipment their company will use. MILLING PRODUCTION 
reaches milling management through the Milling Production Section of 


The Northwestern Miller—the men who give the go-ahead on equipment 
purchases. No other advertising medium in the flour milling industry offers 
this double value—reach those who need and those who buy through your 


advertising in MILLING PRODUCTION. 


PROGRESS THRU TECHNOLOGY 


Special issues of MILLING PRODUCTION in April and May will have the 
theme Progress Thru Technology. Both will be published in association with 
The Northwestern Miller and advertising scheduled for appearance in the one 
publication will also appear in the other. Here is a unique opportunity for 
suppliers of equipment and services to the milling industry to reach both 
management executives and technologists at the same time. Keyed to the 
issues will be reports of the annual convention of the Millers National 
Federation and the annual technical conference of Association of Operative 
Millers as both mee? in Chicago during the week of May 11. 


CONTACT NEAREST MILLER PUBLISHING CO. OFFICE 


MILLING PRODUCTION 


Published in Conjunction with The Northwestern Miller 
2501 WAYZATA BOULEVARD, MINNEAPOLIS 5, 
BRANCH OFFICES: NEW YORK, CHICAGO, KANSAS CITY 


MINN. 
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! The Rodney Milling Co. 


25,000 Cwts. Capacity 
Grain Storage 7,350,000 Bus. 


KANSAS CITY, MISSOURI 


“Heart of America” 
FLOUR 


CHICAGO OFFICE 
Kelly Flour Co., 919 N. Michigan Ave. 
BOSTON OFFICE: 


Seaboard Allied Milling Corporation 
1209 Statler Bldg. 
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the Portland, Oregon, sales office, has 
been named manager of institutional 
and industrial sales with headquar- 
ters in Chicago. A. G. Hesler contin- 
ues as sales manager, Puss 'n Boots 
cat food, R. M. Woods as frozen foods 
sales manager, and King Finnell as 
charcoal sales manager. 

In the field, regional sales mana- 
gers reporting to the general sales 
manager have been appointed as fol- 
lows: 

@ Hamilton Browne, eastern region, 
with offices at Elizabeth, N.J. Mr. 
Browne, as manager at Chattanooga, 
Tenn., has been responsible for cereal! 
sales in the southeastern U.S. and 
for operation of the Chattanooga 
plant. 

@A. W. Peterson, east 
gion, formerly manager of 
tral division, Chicago. 

@ William P. Brown, southern re- 
gion, Chattanooga, formerly manager 
of Sherman, Texas, cereal sales of- 
fice 

@ Orrin G. Enders, Pacific region, 
Los Angeles, formerly manager of 
western division cereal sales. 

In realigning its advertising, mer- 
chandising and sales activities, the 
company is altering a system in 
which specialized product managers 
in the sales department have been 
matched with corresponding product 
managers in the advertising depart- 
ment 

Formerly, product managers from 
the two departments worked in close 
cooperation but not under common 
direction. Through reassignment, 
they are brought together in the ad- 
vertising and merchandising depart- 
ment, under the guidance of four 
newly appointed group merchandising 
managers. These four, together with 
their staff heads are 

@R. Parker Long, group merchan- 
dising manager, pet foods, formerly 
sales manager of the Ken-L-Products 
division. E. R. Entwisle, Ken-L-Prod- 
ucts advertising manager; D. B. Ja- 
mieson, Puss ‘n Boots advertising 
manager; W. L. Overlid, Ken-L-Prod- 
ucts trade promotion manager; Dr. 
C. W. Schulz, manager of veterinary 
services 

@R. R. Fenner, group merchandis- 
ing manager, corn goods and Flako 
baking mixes, formerly manager of 
institutional and industrial 
B. Shockley, advertising manager; ¢ 
W. Bohon, trade promotion manager; 
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L. F. Baker, product manager, flour. 

@ Harvey M. Andersen, group mer- 
chandising manager, Aunt Jemima 
mixes, previously supervisor of Ken- 
L-Products advertising. R. P. Ein- 
walter, advertising manager; Harold 
Klingensmith, trade promotion mana- 
ger. 

e K. F. Browning, group merchan- 
dising manager, cereals. R. B. Strom, 
advertising manager; R. C. Brins- 
maid, trade promotion manager. 

Mr. Browning, a newcomer to the 
company’s marketing organization, 
has been with the Tracy Locke ad- 
vertising agency in New Orleans for 
the past four years. Previously, he 
had eight years of both agency and 
corporate experience in food products 
marketing. 

Newly appointed advertising direc- 
tor is Peter B. Warner, formerly 
manager of grocery products adver- 
tising. Responsible to the director, in 
the new alignment of functions, are 
A. A. Dennerlein, manager of feed 
advertising and merchandising; Lois 
Ross, home economics director; Rob- 
ert E. Weed, manager of advertising 
services, and T. M. Jarvis, manager 
of promotional services. 

Mr. Jarvis joins Quaker after eight 
years with Procter and Gamble. He 
and Mr. Browning, group merchan- 
dising manager for cereals, are the 
only newcomers to the marketing or- 
ganization. 

Robert S. Macdonald continues in 
his responsibility for institutional ad- 
vertising. In addition, he will be re- 
sponsible for industrial product cam- 
paigns, as manager of institutional 
and industrial advertising. 

James E. Mason continues as sales 
promotion manager, moving from 
sales to the advertising and merchan- 
dising department. On his staff are 
W. M. Tharpe, assistant sales promo- 
tion manager, and J. R. Thomsen, dog 
show promotion manager. 

The marketing realignment, Don- 
old B. Lourie, president, announced 
earlier, follows a thorough study and 
creates a closely coordinated market- 
ing team “tuned to new patterns of 
grocery products distribution.”” Em- 
phasis will be on the strengthening 
the grocer trade, and 
on consumer promotion for both es- 
tablished and new products 


of services to 
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ber of Commerce awarded him a 
plaque as “The Outstanding Boss of 
the Year for 1956.” 

Mr. Martin is a director of the 
Missouri Pacific Union Terminal Rail- 
way Co. and a director and vice presi- 
dent of the Empire Trust Co., St 
Joseph, with whom he will be actively 
associated after April 1 

Mr. Martin’s contributions to the 
growth of Quaker facilities and sales 
organization throughout the U.S. have 
been extensive. He was presented 
with a plaque of achievement at the 
1958 general cereal convention 
of the company in Dallas. In 1941 Mr 
Martin purchased for Quaker the 
milling and grain storage properties 
of the Kimbell Milling Co. at Sher- 
man, Texas, and for three years 
managed that plant from St. Joseph 

In retirement Mr. Martin plans to 
devote considerable time to his 400- 
icre farm north of St. Joseph. Here 
he annually 100 registered 
Hereford cattle and 1,000 meat-type 
hogs, along with crops 

Mr. Martin and his wife, Elizabeth 
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WANT ADS 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimem. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
cash with order. 


v v v 





HELP WANTED 








v Amn ren 
WANTED—SHIFT MILLER FOR 800-SACK 
oft wheat mil regular wort t cd wages 
Write givin part ilars W 
M ng Co In 61 K Str 
Washington, LD. ¢ 


WANTED RESIDENT 
ceptional opportunity 
proven ability in supervision and 
nating office and = mill work 
sales, scheduling wheat supp 
mill of 5,000 cwt located in 
The ideal applicant should 
years old. Ability to handle 
portant Right man can 
petent figure in ot J 
pany Write full 

education 

qualifications 

est confidence 

The Nor 

Minn 


MANAGER — 


‘ 


ence, 


thwestern 





MISCELLANEOUS 
v 





PLANT 
LIQUIDATIONS 


Let Ross, Inc., handle sale of your milling 
equipment and properties large or small 
anywhere. Largest machinery dealer in 
the U. S. on feed, flour, corn and proc- 
essing equip +t. No tions, will sell 
or purchase, immediate personal apprais- 
al, highest prices. Complete plants, many 
items needed now. Over 2, items in 
stock. If it's mill machinery 


Call — Write 
ROSS, INC. 


12 N.E. 28th St. 
Okiahoma City, Okla. 





JA 8-2132 








BUSINESS OPPORTUNITIES 
v 


FOR SALE 
TERMINAL 


FOR SALE by Phillips Petroleum 
Company—a modern storage termin- 
al located at 292 22nd Avenue 
South, Minneapolis, Minn. Ideal stor- 
age for refined petroleum products, 
chemicals, or grain in six large 
tanks: 21,000 bbi. Cone Roof, 35,000 
bbI. Cone Roof, 65,000 bbi. Cone 
Roof, 90,000 bbi. Balloon Roof, 32,- 
000 bbi. Floating Roof, 108,000 bbi. 
Cone Roof. Total storage capacity 
is 351,000 barrels or approximately 
12 million bushels. Excellent barge, 
truck and rail loading and unloading 
facilities. For details, write Phillips 
Petroleum Company, Bartlesville, Ok- 
Iahoma. Attention: F. B. Neptune, 
Room 678-AB. 














make their home in 
St. Joseph. A daughter, Mrs. Allen 
Schreiber, also lives in St. Joseph. A 
son, Jack R. Martin, resides in Meri- 
den, Conn 


will continue to 





SIMONDS-SHIELDS-THEIS GRAIN CO. 


Storage Capacity 6,000,000 Bushels 


GRAIN 
MERCHANTS 


Kansas City, Mo. 
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Service Headquarters 


The Northwestern Miller efers advertisers: 


Exclusive Lists 





List Services available to advertisers have 
for years been an important part of The North- 
western Miller Service Program. 


Principal feature of the service is the List of 
Flour Mills in the United States and Canada. 
Published revisions of this 
list are based upon the cu- 
mulative record maintained 
by The Northwestern Miller 
t 3 and upon information de- 
— rived from current general 
ae questionnaires to the indus- 
try. Mills are listed by state 
or provincial location and 
there is a general alphabeti- 
cal index. Ownership is indicated and, where 
appropriate, the headquarters location of a 
milling group is given. Capacity of each U.S. 
mill is stated in sacks of 100 lb., of each 
Canadian mill in barrels of 196 lb., on the 
basis of 24-hour operation. Kind of power and 
grain storage capacity is also furnished when 
available. 








Separate listings of flour blending plants, 
rye mills, dry corn mills, buckwheat mills 
and durum mills in the United States are 
appended to the list of wheat flour mills. 


In addition to the printed lists, special lists 
are prepared to meet special requests from ad- 





Proof of a job well done . . 
“The List of Flour Mills is a wonderful 


service to your advertisers and a directory 
that we use almost daily.”"—A Kansas City 


grain company executive.* 


“The List of Flour Mills is of much inter 
est and value to us and the book is in the 
customary quality tradition of The North- 
western Miller."—A Southwest milling 
firm ofiicial.* 


“The information contained in the List 
of Mills has always been of value to us 
in the many years you have been furnish 
ing it."—A milling company executive.* 


*Original letters available on request. 


vertisers. This list service is a part of the ex- 
tensive service program of The Northwestern 
Miller, which also includes: 


® The Northwestern Miller, the weekly 
news magazine serving the milling in- 
dustry and the grain trade 
The library, for reference and research 
Bulletins, exclusive service-to-adver- 
tisers 


Special Services, to meet advertisers’ 
needs 


The Northwestern Miller offers a valuable service program to its advertisers. 


Are you using this advantage in your operations? Ask for more details . 


Published Every Week for the 





THE NORTHWESTERN 
> Flour Industry and Grain Trade 
2501 Wayzata Blvd., Minneapolis 5, Minn. 
BRANCH offices: New York, Chicago, Kansas City 
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INDEX OF ADVERTISERS 


The index of advertisers is provided as a service to readers and advertisers. The publisher does not assume any liability for errors or omissions. 




































































































Abilene Fiour Miils Co 12 Entoleter Division ee © le Grange Mills 12 Rodney Milling Co ‘ . 50 
Acme Evans Co., Inc 34 Evans Milling Co., Inc 42 Lake of the Woods ) Ste Runciman Milling Co. ...... 38 
Allis-Chaimers Mfg. Co Co., Ltd. 46 Russell, D. T., & Baird, Ltd 49 
Amber Milling Division 47 Fant Milling Co , Leitte, —E. H Co. ac Russell-Miller Milling Co 33 
Amendt Milling Co 42 Farquhar Bros . Lexington Mill & Elevator. 14 Russell Milling Co. . 34 
American Cyanamid Co. .... oeeee Fumigants, . oe Lindsey-Robinson & Co., Inc 14 
American Fiours, Inc 13 isher-Faligatter Mig ° Loken & Co. . : z 
American Molasses Fisher Flouring Mills Co 40 Luchsinger, Meurs & Co oe a i S 
Nulomoline Div Flexo Products, Inc. ........ Lykes Bros. Steamship Co Sheridan Flouring Millis, Inc 14 , 
Anheuser-Busch, Inc 19 Fiour Mills of Amercia ; Lyon & Greenleaf Co., Inc 20 Short, J. R., Mig. Co 22 An inebriated gentleman was 
ye aie Service Co.. Inc Flyan, — Co Simon-Carter Co eT il downtown and realized he was in no 
Products Corp Forster Mfg. Co. . McCabe Grain Co “° —_ — “Theis 50 condition to find his way home by 
Association of Mill & Elevator Fort Garry Milling Co., Ltd McConnell & Reid, Ltd 49 Skandi ag reg himself. He staggered int yne of 
Mutual Insurance Companies Foster & Felter Co. ... Madsen, Otto ... : 5 “rh Haein % npo | 12 : a » oe 
Atkinson Miilling Co 50 Franco, Francis M Madsen, Rud ..... tenn eee - an a wr the phone booths on the strect and 
Salter Go Maple Leaf Mig. Co., Ltd 46 Smith, Sidney, Fiour, Feed 
aye Mardorf, Peach & Co.. Ltd 49 . s Grain iid. * : called his wife to come get him. He 
, Marsh & McLennan, Inc . pringfie illing Corp. . ? >» or where > ‘ r. 
Bartlett & Ge. é 40 General American NV. “Meelusie’ “Amsterdam 49 Standard Brands, Inc. al couldn't tell her w he re he was, how 
age a lee -¢ de ° 4 PA cans tg Corp 32 Mennel Milling Co Standard Milling Co. . ‘ i ever, and on his wife’s instructions 
+ ' n °o 
Sey detoun atte” ee 23, Cover 4 ‘Merck & Co., inc Senet tne "West ill ¢ 3a he left the booth to get his bear- 
c 31 ' MIAG Northamerica, Inc. . tar of the es illing Co. 3 : : : 
Bemis Bro 29 °. Gillespie Bros., Ltd 45 Miller Publishing Co., The Sterwin Chemicals Inc 35 ings. When he returned to the tele- 
jc ac jorn : A ad ’ . 
Sloke, J. 4... Globe Milling Con 0 = s foe Seal “e pe 49 phone he was heard to exclaim: 
£ * hr 24 Montana Fiour Millis Co Stratton Grain Co. steee oéwe ; cabins ae 
Blodgett, o- e ne Goffe & Carkener, Inc Montgomery Co., The Stratton-Theis Grain Co. 47 I'm at the corner of Walk and 
oe Steals, a Soak tale @ tive a 21 ——— tome yew — m 3 tel ail a: 48 Don't Walk.” 
e ' . 
Brolite Co 37 Granu-flow Systems, Inc nh Milli 52 Superior Separator Co ae 
Brown's Hungarian Corp 32 Great Star Flour Mills, Ltd 45 og a Bi 2 . 4 * * a 
Buhler Mills, Inc 40 Greenbank, H. J., & Sons 48 Mycroft Press T E Si Cc 
hier Mill Engineering Co ' ii y ; SRAST“SVORS- DINGY _WOFP 
Buhle gineering Green's Milling Co 40 T + & Hoyt C 42 i 
Bulsing & Heslenfeld 49  Grippeling & Verkley 49 oman Seustan * Co. lid An old man who lives in Georgia 
Burke, E. J., & Co ae Nappanee Mig. Co 4! Tidewater Grain Co. . 14 still frequently complains about the 
Burrus Mills, Inc 43 Sidteat. Atieteadion tt National Yeast Corp 32 Tob! Beast & Trab \ mes . 
et, Regione 4g Nebraska Grain Imp. Assn 2 oe OMatic  eprcpagaelaanaiay suffering and the damage caused by 
Cahokia Flour Co Harris, Upham & Co . ne net -_ Toledo Scale Co. ........-. the conflict which he always refers 
erg, tn +4 Reha Geodon Co New Era Milling Co 52 Twin City Machine Co. ... to as “The War Between the States.” 
game, Eaeert, 5 Se utd = Hoffmann-La Roche, Inc 24 premee S _— 47 Ubimena. Grate Co 50 “We're still suffering on account 
Chambers, John 'C., Co cons Saarerng Co 47 Norton, Willis, Co 38 United Grain Growers, Ltd 45 of that war,” he remarked recently 
qperhes, Mt Ltd 50 Hubbard Milling Co 42 Nor-Veil, a Urban, George, Milling Co 30 “But what made you think of that 
cece 1) ~ raage Hunter Milling Co 17 Novadel Flour Service Division today?” he was asked 
atfield & Woods Sac ° Wallace & Tiernan Inc Van Den Bergh, Gebroeders 49 today. € as asked. 
een Sree Co Cover 3 Van Dusen Harrington Co 50 “I'll tell you why I thought of 
Cohen, Felix, N. V 49 imbs, J. F., Miling Co 40 , Ma ge be ng ole ag 7 it,” snapped the old gent. ‘When 
faa i kh Lid 49 _— industrial Processes, Inc Ogilvie Flour Mills Co., Ltd. 44 Verhoeff & Zoon's, Handel- : 5 
pore david oo 4g __Inter-Continental Grain Co 44 Oklahoma Flour Mills Co e « mooteheney ere those damyankees come through here 
Celoreds Miling BcElev. Go. 39 International Mig. Co, Cover 2 Olin Mashitgon Chom. Corp... Yistey, Glemasel, worst <°-° ay with Sherman, they broke the hinges 
oy Southern Chemica! Interstate Grain Corp. ...... 47 Vreeswyk, Gebroeders on the door of our smoke-house; 
Commander-Larabee Mig. Co 2 Ismert-Hincke Milling Co 47 Parrish & Heimbecker, Ltd 46 - . - c a today the dogs got in and ate up 
Consolidated Fiour Mills Co 12 , Patchin Appraisals .......... all-Rogalsk Ig ° ~2e hes . can oom © ’ 
Continental Grain Co 43 Jocteen, eee nee F any . Paul, F. H., & Stein Bros., Inc. Wallace & Tiernan coven three hams before we found out 
Corralloy Tool Co ‘ ' ’ Peek Bros over 3 
Coventry, Sheppard & Co. . Jennison, » “. +m 12 Penn, William, “Flour Co 48 Watson . Philip, Ltd 49 + ie s 
Crown Zellerbach Corp a. L Ath 2c Pfizer, Chas., & Co Seats ae Waxed Paper Merchandising. 
ohansen, Anth., O. sees Pillman & Phillips 49 oe eg, “ape 
Johnson-Herbert & Co Pillsbury Co., The 26, 27. Weber Flour Mills Co. 24 Mother of small boy to child psy- 
DCA Food Industries, Inc 32 Jones-Hettelsater Construc- Prater buiverizer Co Weller, B. |., Co - chiatrist: ‘“‘Well, I don’t know wheth- 
Dannen Mills, Inc 47 tion Co 47 Pratt, R. C Westcentral Cooperative . 
Day Company ....-csccocce. Justesen, Brodr 49 ee Grain Co. er or not he feels insecure, but ev- 
De Lisser, Andrew 48 Western Canada Flour Mills erybody else in the neighborhood 
- Dixie-Portland Flour Co 14 Kansas Milling Co 36 Quaker Oats Co 30 Co., Ltd. . 45 at net”? 6 
Donszelmann & Co., N. V Kelly-Erickson Co 48 Western Star Mill Co. 34 certainly does! 
Doty Technical Laboratories Kelly, William, Milling Co 43 Rademaker, H. J. B. M Western Waterproofing Co. 
Duncan, Wm. C., & Co., In 48 Kent, Percy, Bag Co Red Star Yeast & Prod. Co 15 West Virginia Pulp & oe e 
Dunwoody Industrial Inst 30 Kimpton, WwW. S., & Sons 45 Red Wing Milling Co 38 <uebie dete ded es 
King Midas Flour Mills 25 Reilly, John F. , Wichita Flour Mills, Inc 34 
King Milling Co 14 Republic Flour Mills 49 Williams Bros. Co 34 A tourist stopped to talk with a 
Eastern Canada Flour Kiwi Coders Corp 32 Richardson, James, & Williams, H. R., Mill ogilienee Pamaemes v0 mm - . 
Mills. Ltd ieeanee Millan Ce 20 Sons, Ltd 44 Retele Gib, ... cocvcvassss backwoods farmer. I see you raise 
Eckhart Milling C ! Koerner, John E.. & Co 48 Robin Hood Flour Mills, Ltd 45  Witsenburg, M., Jr.. N. V hogs almost exclusively around here, 
Einfuhrhandel Mannheim . Kwik Lok Corp : Robinson, Thomas, & Son, Ltd Wolcott & Lincoln, Inc 47 he said. “Do they pay better than 
— : corn and potatoes?” 

















eee Buy and Sell Through Miller Want Ads I a Bay A po Ry 


picieanmngtes but hogs don’t need no hoein 


POLAR BEAR FLOUR IS KING 














If you want to keep your loaf as uniform as 
possible, it pays to bake a flour like 
POLAR BEAR which runs as consistent 
as any flour can. This famous brand has 







been made reliable, dependable and sure 
for 60 years. POLAR BEAR, once tried, 


will win and hold your confidence. 














FOUNDED BY 
ANDREW J. HUNT~1899 





Aitinuay 
| FLOUR 


BAY STATE MILLING COMPANY, 
MILLING FLOUR EXCLUSIVELY 
FOR BAKERS, USES 


Wa&T Flour Treatment 


Concentrating solely upon the milling of bakers’ flour, Bay State gets 
quality control from Wallace & Tiernan’s flour treatment products and 
services. 

For uniform bakeshop performance, for the production of flours to form 
drier, mature, more mellow, machinable doughs, it uses the Dyox" Process 


—the unique process which generates chlorine dioxide gas in situ, and 
applies the gas through easily set, accurate controls 


Optimum color removal and the best color dress is obtained with 
Novadelox®, the pioneer powder bleach 


Bay State knows the benefits both it and its customers receive from 
doing business with W&T, an integrated company of single line responsibility 


Bay State Milling is only one of the many milling companies using 
W&T Flour Treatment. If your mill is not one of these, investigate the 
advantages of Wallace & Tiernan’s complete flour service. 


NOVADEL FLOUR SERVICE DIVISION 


WALLACE & TIERNAN INCORPORATED 





25 MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 


N-111.64 





‘Please, may I have 


some bread and butter?” 


When you're going to bed, a piece of bread and 
butter is a comforting thing to have in your fist. 

When you get a little older, a piece of bread and 
butter is a good thing after a big day in first grade. 

And as we step through life, this piece of bread 
becomes the mainstay of the meal. We take it for 
granted, like air and water. 

Only the most important things are taken for 
granted, when you get right down to it. Mankind 
has been counting bread as a basic part of living 
for several thousand years. 

General Mills counts bread as basic, too. For 
that reason, General Mills still grinds good wheat 
into goed flour. 

And so that your children will eat even finer 
bread than you did as a child, General Mills is still 
refining and testing and improving the flour that 
makes bread, the staff of life. 


Good eating will always begin with Bread. 


General 





















